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these particular times every 
meat packer and processor 
must keep up with ever-chang- 
ing conditions—take advantage 
of every opportunity for im- 
proving products and increas- 
ing profits. 


Your Fearn representative will 
be glad to help you accomplish 
these aims through proper and 
more efficient use of Fearn 
materials. Our facilities, know- 
ledge and resources are at your 
disposal at all times. 
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ORE POUNDS 


join the Army! 





The average American soldier packs away 


enough “three-squares-a-day” to take o 
10 extra pounds of hard muscle the fin 
couple of months in the service...thanks a ld 
to sausage and other nutritious meats. 


America’s Meat Packers are doing a whaled 
a job keeping the boys well-furnished wih 
nourishing sausage, while still supplying war 
workers and civilians with their quotas, 100. 





The nation’s big sausage plants depend m 
Buffalo equipment... silent cutters, stuffer, 
grinders and vacuum mixers... to hustle pro 
4 duction. Where new machines are neede 











for Government orders, Buffalo gets the cal 
today as for the past 75 years. When the wa 
is over, Buffalo machines will still be counte 
on to help the needy of other nations. 


Write for a complete catalog. Address: 


BUFFALO CASING APPLIERS JOHN E. SMITH'S SONS C0. 


Tests under actual plant working conditions 50 Broadway Buffalo, New York 
prove that this unit actually doubles the 


amount of sammage auiiedl Sales and Service Offices in principal cities 








+ gmites Son; 
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MAKING MACHINE 











Sylvania* Casings prove their worth right at the filling 
horn! They “round out” instantly and uniformly . . . their 
superior strength preventing breakage and waste. Sylvania 


Casings fully protect freshness, flavor and color, and help 
maintain these qualities until the meat is consumed. Both 
Sylphcase and Sylph-thin Casings may be printed with your 
special design or trade-mark. 


*TRADEMARK REC. U.S. PAT. OFF. 


SYLVANIA INDUSTRIAL CORPORATION 


General Sales Office: 122 East 42nd Street, New York 17, N. Y. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois 
Distributors for Canada: Victoria Paper & Twine Co., Ltd., Toronto 
Works and Principal Office: Fredericksburg, Virginia 
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A happy Sicilian farmer recently presented: 
cow to a high ranking Allied officer and insj 


| that the gift be taken to Allied headquarters ag, 


token of Sicily’s welcome to the Allies. The te 


| tactfully suggested that the owner hold the ani 
| in trust until Sicily capitulated. The farmer lookgj 


offended. An offer to send the cow away by@ 
drew the same rebuff: In desperation the offigs 


| finally said he would load the cow in a bomber aad 


fly her to Egypt. That offer made everybody happy, 
xk * 


When John Baker opened his restaurant } 
Kansas City recently, he found a man sleeping} 
a booth. The visitor explained he had dozed @ 
about closing time and had been locked in. Waking 
in the night, he was hungry. He found some roast 
beef, warmed it up, made gravy and fixed up th 
accessories and had a rare treat. Since he couldmt 
get out, he went back to sleep. Or was that just @ 
excuse to help himself to a second helping of meat? 


x*k 


Then there’s this skit which appeared in a col 
umn written by the well-known Ed Sullivan: A 
little chap sits down to a steak dinner. Furtively 
he snips off a piece of steak and puts it in his 
pocket, whereupon the indignant owner of the res- 
taurant taps him on the shoulder, demanding a 
explanation. “It’s because of my wife,” explain 
the little man. “She said I should choke on the first 
bite—so I’m fooling her.” 


xk 


George Higson discovered recently that even 4 
dead steer can be almost deadly. After the animal 
had been slaughtered, George grabbed both hind 
legs to roll it over for skinning. The reflexes in the 
steer’s muscles were so powerful that George 
landed ten feet away, with five ribs broken. 


xx*k 


This “help wanted” ad recently appeared in 
midwestern newspaper: “Farmhand: No work to 
do; must be able to sit in rocking chair on cod, 


| south porch and come to meals unassisted. Apply 


in person after 3 p. m. at 1617 Professional Bldg.’ 
The job: watching a gate to see that it’s kept closed. 


xk 


The swordfish is now scheduled to make its a 
pearance on the market, according to Coordinalt 
of Fisheries Harold L. Ickes. The swordfish 
long appealed to epicures, not only for its 
flavor, but because it yields fine boneless steaks 
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“IT’S GOOD TO SEE 


ARMSTRONG’S 
GOING UP 


HAT’S right! Cork, the best all- 

around insulating material for 
low-temperature work, is again back 
in general service. It’s available for 
prompt delivery with or without 
priorities. This means that once 
again you can get cork’s low ther- 
mal conductivity, lasting efficiency, 
moisture resistance, light weight, 
structural strength, and permanence. 

Armstrong’s Corkboard means 
big savings in refrigeration costs. It 
aso means lower initial cost for 
refrigerating equipment because 
les capacity is required when heat 
transfer is effectively barred with 
orkboard insulation. Installation 
8 economical, too, because Arm- 
sitong’s Corkboard is easy to erect. 


Corkboard 
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CORKBOARD 
AGAIN”’ 


Properly installed, it assures de- 
pendable service for years. 


Two Other Efficient Materials Available 


Armstrong’s Mineral Wool Board 
—Where first cost is important, 
here’s a material which will help 
you meet your budget. Armstrong’s 
Mineral Wool Board is basically 
mineral wool with a waterproof 
binder. Formed in 12” x 36” boards 
of 1”, 114", 2”, 3”, and 4” thicknesses, 
it can be used for self-supporting 
walls without metal or wood sup- 
ports. Although it’s low in cost, it 
satisfies essential requirements of 
efficient insulation. 

Armstrong’s Foamglas—This effi- 
cient heat barrier is made up of 


Mineral Wool Board Foamglas 


thousands of tiny airtight cells. 
Foamglas is vaporproof and thus 
keeps its original insulating effi- 
ciency permanently. It’s light in 
weight, fireproof, verminproof, odor- 
less, and has high compressive 
strength. It is available in 12” x 
18” blocks in thicknesses of 2’, 3”, 
114”, and 6”. 

Whatever your insulation needs 
may be, one of these efficient ma- 
terials should prove highly satisfac- 
tory. Get the facts about all three 
today and take advantage of the 
engineering help available at “Insu- 
lation Headquarters.’ Write today 
to Armstrong Cork Company, 
Building Materials Division, 6507 
Concord Street, Lancaster, Penna. 


Cork Covering 


AViPAINSM ITAL Pmt Sem AL LA 
Insulation @ Headquarters 
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Making sausage for the 
armed forces? Then 
use Armour’s Natural 
Casings and be sure of 
meeting requirements! 


Armour’s Natural Casings 


For Bologna that Sells... 


and Keeps On Selling! 


® Naturally, you’re looking for repeat busi- 
ness on the bologna you make. 

That’s where Armour’s Natural Beef 
Middle Casings come into the picture. 

For these natural casings give bologna 
real eye-appeal . . . real sales-appeal in a 
dealer’s meat case! 

You see, bologna packed in Armour’s 
Natural Beef Middle Casings has that 
plump, firm, well-filled look that customers 
want in sausage. 


And, too, Armour’s Natural Casings help 
keep bologna fresh and flavorful longer, 
because they lock in all the rich goodness 
of the sausage itself . . . provide real pro- 
tection against drying out. 

Armour can supply you with uniformly 
graded, imperfection-free Beef Middles 
in the quantity you need. We honestly 
believe you can buy no finer casing for 
quality bologna that sells . . . and keeps 
on selling ! 


ebrmour and Company 
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[Members of Trade 
Will Discuss Hog 


Ceilings with OPA 











—_ 


0G producers, slaughterers and 

packers, limited strictly to an in- 
yitation list, will meet in Chicago next 
week to discuss with Office of Price 
Administration representatives details 
of the forthcoming live animal ceiling 
control, it was revealed in Washington 
on July 22. 

It was also disclosed that the hog 
price level selected is the result of a 
compromise between OPA and WFA, 
which the former considers a major 
loss and asserts is inflationary, as well 
as too high to allow any corn whatever 
to move to markets. 


Reports are that Marvin Jones, food 
administrator, sought a $15.50 ceiling, 
while Prentiss Brown, price chief, urged 
2$14.00 level. OPA actually would have 
preferred something well below that, 
but the government’s committed sup- 
port price of $13.75 precluded such 
ation. In arriving at $14.75, each side 
conceded 75c in a “split-the-difference” 
agreement. 

With some OPA officials now admit- 
ting that the hog ceiling will simply 
intensify the present hoarding of corn 
by farmers for feeding, so long as the 
priee on grain at terminals remains low, 
thre may be some basis for assuming 
that a relieving move on the terminal 
price will eventually evolve, despite 
Brown’s insistence last week that it 
would not. 


Federal officials argued that the War 
Production Board, responsible for main- 
taining output of war materials with 
com as a base, definitely will not allow 
these processors to close down, and 
hence held that if the situation gets 
worse, that agency will finally step in 
ad direct Brown to allow a terminal 
pice rise, 


CAR LOADING REQUIREMENTS 


Minimum loading requirements for 
arload shipments of frozen commodi- 
‘es, including meats and lard, are con- 
ined in Amendment 2 to Special Di- 
tetion ODT 18, Revised-5, issued by 
OT to supersede Amendment 1. The 
imendment prescribes minimum loading 
wights, or other loading specifications, 
heonnection with carload shipments of 
Yalous perishable products. 

The amendment provides that frozen 
ees, fruits, vegetables, juices, sea- 
‘ved, poultry and meats (except frozen 
88, in tin cans, or in paper containers, 
‘tipped during July, August or Septem- 

,and frozen fruits in barrels), when 
mcked in cartons or other containers, 


OPA to Set Ceiling on Hogs 
at $14.75 Early in August 


RINGING to a close a long period 

of speculation and uncertainty on 
the part of livestock and meat industry 
interests, the Office of Price Administra- 
tion announced this week that early in 
August a flat ceiling price would be 
established for live hogs at $14.75 per 
ewt., Chicago basis. 


The ceiling will apply to all grades 
and weights, OPA stated, “and assures 
packers an adequate margin between 
the price of live hogs and the OPA ceil- 
ings for wholesale pork cuts and proc- 
essed pork.” This price ($14.75), while 
below the 22-year high of $16.10 reached 
this spring, is slightly above prices pre- 
vailing in recent weeks and is substan- 
tially above the prices which live hogs 
brought prior to 1942. OPA expects that 
the price of hogs will continue to fluctu- 
ate seasonally, as in the past, between 
the ceiling and floor levels. 


Coincident with the ceiling announce- 





in a closed freight car, shall be loaded 
to an elevation not lower than 18 in. 
from the roof of the car measured at 
its side walls, each layer of containers 
to be the same length and width as the 
floor space of the car. 


Lard, fresh, in prints, is to be loaded 
to a weight not less than 35,000 lbs., 
while lard, fresh, in tubs, or fibreboard 
containers, or frozen, in prints, or other 
types of containers, shall be loaded to 
a weight not less than 45,000 lbs. 





FSCC Seeking More 
Frozen Product 


Although not officially confirmed, 
it was reported on July 22 that 
some pork buying orders of the Fed- 
eral Surplus Commodity Corpora- 
tion had been delayed a day, 
through action taken by the admin- 
istrator. 

It was reported that FSCC failed 
to buy all canned pork product of- 
fered, apparently with the intent 
of forcing more frozen items into 
the market. It is known that the 
agency desires far more frozen 
product than is now being offered. 

It was also indicated that pur- 
chases of both canned pork and dry 
salt meats were more or less being 
“allocated” among packers who 
have been consistent with their of- 
ferings over the past six months. 











ment, the War Food Administration an- 
nounced that the existing food distribu- 
tion orders affecting meat slaughter and 
processing will be superseded, effective 
August 15, by one over-all system of 
licensing slaughterers. WFA said also 
that its support price for hogs will be 
extended, effective September 1, to in- 
clude lighter weights in an effort to 
conserve feed supplies. 

Under the new licensing system, all 
slaughterers—except farmers, who will 
continue to operate under the present 
permit system—will be licensed to 
slaughter livestock under conditions to 
be announced prior to August 15. Two 
of the conditions, the WFA said, will be 
1) Payment by packers of not less than 
the WFA support price and not more 
than the OPA ceiling price for live hogs, 
and 2) Appropriate divisions of meat 
supplies between civilians, the armed 
forces, and our allies. 

Officials pointed out that present 
WFA slaughter quotas remain in effect 
until August 15, after which time the 
licensing system will provide the neces- 
sary limitations. 


Lighter Hogs Sought 


The price support action extends the 
average hog support price of $13.75 per 
ewt., Chicago basis, for the period Sep- 
tember 1, 1943, to March 31, 1944, to 
include weights from 200 to 270 Ilbs., 
good to choice butcher hogs. The sup- 
port price was previously effective only 
for good to choice butcher hogs weigh- 
ing 240 to 270 lbs., Chicago basis. The 
support price for hogs weighing 240 to 
270 lbs. will remain in effect for the 
period originally provided — through 
September, 1944. In view of the short- 
age of feed supplies compared with the 
livestock population, WF A officials said, 
it is necessary that farmers market 
hogs at lighter weights; consequently, 
they are requested to feed hogs to not 
in excess of 230 lbs. 

Government purchases of pork prod- 
ucts are at prices which reflect live hog 
prices above the average support level. 
In order that the full benefits of this 
support program may be passed on to 
hog producers, however, officials pointed 
out that it is necessary for producers to 
market their hogs in an orderly manner 
and spread their marketings over a suf- 
ficient period of time to enable packers 
to handle them in their plants. 

The purpose of the licensing program, 
WFA officials explained, is to call upon 
the meat processing industry to assume 
responsibility to carry out the meat 

(Continued on page 24.) 














MEAT MOVEMENT 
UNDER RATIONING 
SHOWN IN SURVEY 


HE very general shortage of beef 
throughout the country—reflecting 
the low level of cattle marketings and 
the even smaller volume of beef flowing 
through legitimate channels to civilians 
—is emphasized in a study of the move- 
ment of meat under rationing for the 
period July 5 through July 10. Reports 
from packers and branch houses all over 
the country were analyzed in the study. 
It is apparent from the analysis that 
consumer demand for beef, even at 
present high point values, far exceeds 
the supply. All but an infinitesimal 
percentage of the packer units report- 
ing said that all major fresh beef items, 
including hamburger, were in short 
supply. The situation showed some de- 
terioration from a month earlier. 

In the fresh pork group, more packer 
units reported loins, shoulders and 
spareribs in short supply than a month 
earlier; the supply situation for loins 
was particularly tight. A majority of 
the units reporting were “long” on 
neckbones, feet and tails; apparently 
neckbones were moving a little better, 
however, since a higher percentage re- 
ported the supply “about right.” 


Hams in Short Supply 

Smoked and cooked hams were ap- 
proaching the scarce class with a high 
percentage of the packer units report- 
ing them in “short supply”; the situa- 
tion showed some deterioration from 
June. The supply situation has im- 
proved for slab and sliced bacon; less 
than half the units reported them 
“short,” while a good percentage said 
the supply was “about right” and a 
higher percentage than in June reported 
them plentiful. Butts were reported in 
“short supply.” 

Demand for D.S. pork was apparently 
slack. About a third of the units re- 
porting said bellies were “short,” but 
good percentages said they were “about 
right” or plentiful. 

Veal shared the scarcity status with 
beef, while more than three-fourths of 
the units reporting also said that lamb 
and mutton were in “short supply.” 

The sausage picture showed much 
variation. Wieners and franks were re- 
ported short with brisk demand; almost 
half the units reported a scarcity of dry 
sausage, but few packers were short of 
liver sausage and scrapple, head cheese 
and souse. Supply of liver sausage was 
about right for a good many packers, 
while a good percentage reported that 
bologna and baked loaves were in a 
similar position. 

Most variety meats were reported on 
a basis of adequate to short supply, but 
brains were adequate to plentiful. 

A very high percentage of units said 
that lard was plentiful. The canned 
meat picture was one of short to ade- 
quate supply. 
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Dr. John R. Mohler, 





cent of the cattle in some areas, was 


biological products. 


inary Medical Associaticn and the U 





Succeeded by A. W. Miller 


In 1917, the year that Mohler became chief, the BAI, in cooperation with 
state officials, undertook to eradicate bovine tuberculosis from the entire 
country. This cooperative project involved the systematic testing of every 
herd of cattle in every state. In spite of many obstacles, the project went 
forward under his direction until the disease, formerly infecting up to 25 per 


The eradication of cattle-fever ticks in the South has also been practically 
completed under his supervision. Other activities that have contributed to the 
health of domestic animals and the advancement of stock-raising have been the 
complete eradication of several outbreaks of the foreign malady, foot-ané 
mouth disease, the present campaign to eradicate brucellosis, the control of hog 
chclera, and official supervision of the commercial production of veterinary 


Dr. Mohler has likewise sponsored the improvement of domestic animals 
by research in genetics and the application of scientific knowledge to praté 
tical stock breeding. Through his encouragement, the Department has oF 
tained breeding stock from abroad with qualities that can be utilized in im 
proving domestic breeds and types. He is the author or translator of many 
scientific publications, and is the past president of both the American Vete™ 





BAI Chief, to Retire; 
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Dr. John R. Mohler, Chief, Bureau of Animal Industry, who has devoted A‘s 
most of his life to the upbuilding and protection of the nation’s livestoc lai 
industry, will retire on July 31 after 46 years of federal service, the De | eral gov 
partment of Agriculture announced this week. Bp and = 

Dr. Mohler, 68 years old, has spent his entire period of federal service noune | 

with the Bureau of Animal Industry, of which he has | = 

been Chief since 1917. He is widely known both in the | Was - 

United States and abroad as an administrator, veter. | of muc 

inarian, and pathologist. Many of the activities spop. | Accor 

sored by him, such as federal meat inspection and the will sig 

suppression of bovine tuberculosis, have been highly bene. |i more th 

ficial to the general public. rationec 

In accepting Dr. Mohler’s request for retirement, Sec. — 
retary of Agriculture Claude R. Wickard paid tribute tp stub. 

his varied accomplishments, adding that rarely dees a housew! 

Department official contribute so much to the national retaines 

welfare over so long a period. “Dr. Mohler,” he said, also oe 

“brought distinction to the Department as well as raising repee 7 

the Bureau of Animal Industry to a position of world adjoin 

preeminence in its field.” Fifte 

DR. J. R. The veteran BAI head will be succeeded by Dr. Arthur — 
MOHLER W. Miller, who has been assistant chief of the Burea | 

since 1928. Dr. Miller, born in 1876 at Manchester, N. H, mere 

spent the early years of his life on a ranch near Junction City, Kans. After 2 r 

graduation from high school and a short time spent in raising livestock, part 

he entered the Kansas City Veterinary College. He graduated in 1901 and —- 
entered the Federal Bureau of Animal Industry, where he engaged in meat ton 

inspecticn and livestock disease eradication work. In 1917 he went to Wash- “= 5 

ington, where he has been successively chief of three different divisions places. 

of the Bureau. The 

Dr. Mohler was born in Philadelphia on May 9, 1875. He entered the white + 
Bureau’s service in 1897 as a veterinary inspector assigned first to field work Conaci 
in the control of animal diseases. Later, he enzaged in federal meat inspec- buy no 
tion and subsequently entered the Bureau’s Pathological Division, a research | ?°™ . 
unit, of which he became chief in 1901. While serving in that capacity, he the me 
once inspected an importation of apparently healthy Zebu cattle quarantined - 
at New York City. By a biological test, he detected in the animals the foreign |e °™ « 
livestock scourge, surra. This discovery, follcwed by slaughter of the cattle, ie 
saved the livestock industry of the U. S. from infection by this devastating up bla 
disease. Und 









cut to less than half of 1 per cent. 

















. S. Livestock Sanitary Association. 











ASK SIX-DAY HANDLING OF 
FREIGHT SHIPMENTS 


In a joint appeal issued July 20 by 
Joseph B. Eastman, Director of Defense 
Transportation, and J. Monroe Johnson, 
Interstate Commerce Commissioner, re- 
ceivers of freight were asked to arrange 
immediately for full six-day-a-week re- 
ceipt of carload and less-than-carload 
shipments. 









The appeal was prompted by the a 
rent practice of many manufac 
establishments, commercial houses and 
stores of refusing to receive freight @ 
Saturdays and restricting the hours ft 
its receipt on other days of the week 
The full schedule should be adhered 
the statement pointed out, “even though 
the particular establishment is not ope 
to the public throughout the entire 
week.” 
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U.S. Maps Drive on 
Black Market Evils 


NATION-WIDE campaign will be 

launched about July 26 by the fed- 
eral government against black markets 
and ceiling price violators, it is an- 
nounced by the American Meat Insti- 
tute, which worked closely with the 
Washington officials in the development 
of much of the campaign material. 

According to the plan, the housewife 
will sign a pledge, promising to pay no 
more than top prices and to accept no 
rationed goods without giving up ration 
stamps. She receives a scroll and a 
stub. The scroll is retained by the 
housewife, while the stub is signed and 
retained by hef rationing board. She 
also receives a colored pledge sticker, a 
reproduction of which is shown in the 
adjoining column. 

Fifteen million pledge emblems al- 
ready have been distributed in various 
sections of the U. S. and ten million 
more are on the way. The pledge em- 
blem ties in directly with a poster de- 
veloped by the Institute, which will be 
distributed shortly to retail stores, ra- 
tion boards, county war boards, local 
war meat committees and in other 
places. 

The AMI poster is printed in red, 
white and blue and reads: Pledge Your 
Conscience to Your Country—“J shall 
buy no more meat than my ration cou- 
pons entitle me to, because the rest of 
the meat is needed for the war.” Help 
Speed Victory! It is stated that an ap- 
peal to patriotism is one of the strongest 
weapons that can be employed to break 
up black market operations. 


Under the government’s plan the or- 


ganization of the pledges will be by 
various groups, such as American 
Legion Posts, labor unions and their 
auxiliaries, women’s clubs and farm 
groups. In support of the program, the 














OPA has sent to district information 
offices such devices as the window 
sticker, a pledge poster, pledge signa- 
ture scroll and newspaper advertise- 
ments. 

Cooperating government agencies in- 
clude the Office of War Mobilization, 
Office of War Information, War Food 
Administration, Department of Agricul- 
ture, Office of Civilian Defense and the 
Office of Price Administration. 

From a national point of view, it is 
stated, the information campaign to be 
conducted through the Office of War In- 
formation will utilize all the media fa- 
cilities within the government as well as 
available facilities outside the govern- 
ment, such as radio networks, news 
services and retail associations in all 
parts of the country. 


TARGET OF BLACK MARKET CAMPAIGN 


Through intensive nation-wide educational campaign, the federal government, supported 
by the American Meat Institute and other influential organizations, hopes to rid the 
nation of such places as this insanitary country slaughter barn, where black market meat 
enters the distribution picture, diverting urgently needed supplies from legitimate packers. 
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Alter Beef and Veal 


Discount Structure 


MENDMENT 21 to RMPR 169, is- 
A sued on and effective July 16, re- 
duced the carload discount on beef and 
veal to 25c per cwt., eliminated the 
wholesalers’ quantity discount and in- 
creased the markup which wholesalers 
may charge for beef and veal carcasses 
and wholesale cuts. In addition, the 
prices for frozen boneless beef (Army 
specifications) were recomputed sepa- 
rately for each price zone, reflecting the 
lowered discount. 


The Price Administrator examined 
the discount structure of the beef and 
veal regulation upon the request of the 
War Meat Board. He found that in the 
short market, which has become pro- 
gressively tighter, sellers have avoided 
their usual. market outlets and because 
of intense demand have been able to 
develop new outlets and markets. 


As a result, says OPA, wholesalers 
who normally competed with other dis- 
tributors, and who relied upon discount 
buying for their margin, were unable to 
procure meat to satisfy their trade. 
Packers and packers’ branch houses 
have not undertaken new accounts, so 
that retailers, who received no meat 
because of the by-passing of the whole- 
salers from whom they purchased, were 
unable to obtain any from packers. 


Sales to War Agencies 


For similar reasons carload distribu- 
tion to war procurement agencies has 
been impaired. OPA says that notwith- 
standing the costs of doing business 
and the savings involved in quantity 
sales, sellers avoided carload sales to 
war procurement agencies because they 
could dispose of their product in lesser 
quantities in the civilian market. 


Because of these two developments, 
and in an effort to achieve a more nor- 
mal distribution, the carload discount 
was reduced to 25c per cwt., and the 
wholesalers’ quantity discount was elim- 
inated. To provide the wholesaler with 
an operating margin, his selling addi- 
tion was increased to 75c per cwt. This 
addition is only provided for wholesal- 
ers, and all persons claiming to qualify 
are required to file a certified statement. 


Text of Amendment 21 to RMPR 169 
follows: 


1.—Section 1364.452 (m) (2) is amended to read 
as follows: (2) The maximum f.o.b. boning plant 
price for frozen boneless beef (Army specifica- 
tions) in each of the following price zones shall 
be [Carload or less than carload quantities; in 
dollars per hundredweight; frozen and packaged): 


GRADE 


Good Commercial 
orA or B 
Bes . » + $29.35 26.60 

2 -» 28.35 25.60 
24.15 
24.15 
24.85 


25.20 


PRICE Utility 
or © 


sat aan den aces a 

2.—Section 1364.453 ( 
follows: 

(b) Carload discount. For all beef carcasses 
and/or beef wholesale cuts and/or other meat 
items subject to this subpart B and Section 
1364.453 and Section 1364.454, delivered in a 
straight or mixed carload shipment or sold as a 

(Continued on page 25.) 
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The Ideal Boiler of 
Moderate Size 


will combine the best features of older 


designs .. . for economy 
By R. S. Bruno, Jr. 








R SMALL or moderate size power 
Poians there are only a few basic 

types of boilers that have been 
used. Every executive should be familiar 
with these designs, because knowing 
them will be of great help to him in 
evaluating the probable efficiency of a 
given unit. He will be able to judge the 
maximum efficiency of the boiler in his 
power house, and he can intelligently 
compare his present unit with a new 
one. Making such comparisons may 
seem to be the special province of en- 
gineers, and it is true that considerable 
engineering education may be necessary 
to make a complete and accurate ap- 
praisal of the relative economies of two 
boilers. But there is an easy-to-learn 
short-cut method of developing the kind 
of judgment that will meet the require- 
ments of a non-technical executive. 


Design Determines Efficiency 


First it should be noted that essen- 
tially the efficiency of the transfer of 
heat from the fire side of a boiler to the 
water side depends much more upon the 
genius of the manufacturer than upon 
the skill of the operator. It is true that 
a proficient and conscientious operating 
engineer can and will run his boiler so 
as to get from it the utmost in efficiency. 
By his knowledge and skill he may cut 
the cost of fuel consumption and repairs 
to such an extent that these savings 
represent a substantial proportion of 
his wages. However, it is the design of 
the boiler that places a limit upon what 
any operator can accomplish in this di- 
rection regardless of his ability or 
efforts. The limits thus placed by de- 
sign are extremely wide. One boiler 
may be capable of reaching an efficiency 
of 80 or 85 per cent—another cannot 
possibly be made to show an efficiency 
of more than 50 per cent. 


Many writers on this subject have 
broadly classified all boilers as water- 
tube or fire-tube types. This is a logi- 
eal classification from a_ structural 
standpoint. It defines, to a certain ex- 
tent, the general shape of the unit and 
recognizes the functional difference be- 
tween one design in which the fire goes 
through tubes immersed in water, and 
the other boiler in which water flows 
through the tubes which are swept on 
the outside by the hot gases of com- 
bustion. From the executive’s stand- 
point these are academic considerations 
that have no direct relation to the effi- 
ciency or economy of the boiler. 
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The principal point to bear in mind 
is that both types can be efficient al- 
though, as will be pointed out later, the 
fire-tube design is the one that has most 
generally been used in the construction 
of inefficient units. This is probably due 
to the fact that a fire-tube boiler could 
be made at a lower cost than a water- 
tube boiler in the medium and smaller 
sizes and for moderate and low-pressure 
services. The fire-tube design has been 
too frequently the resort of the manu- 
facturer who wanted to market a low 
priced boiler for those buyers who are 
more interested in first cost than ulti- 
mate economy. 

The Scotch boiler, one of the basic 
fire-tube designs, has a large cylindrical 
shell inside of which is a smaller cyl- 
inder comprising the combustion cham- 
ber and a series of tubes or flues below 

















FIGURE 1.—Scotch boiler with submerged 


combustion chamber. 


the water line in the drum. It is 
for its sturdiness and long life, } 
ever, in its original form, it has 
serious drawbacks. In the first pj, 
its combustion chamber is comp 
surrounded by water and hence, as 
its early forms, cooler than it show 
have been for proper combustion, | 
cause of the moderate rates of firiy 
generally used. As a result, furnas 
temperatures are not high enough § 
efficient operation. In the second play 
the gas travel was too short to ingy) 
adequate transfer of the heat of 4 
gases of combustion to the water in th 
drum. This further limited the pos. 
bility of high efficiency being realizg 
with this design. 

In spite of these drawbacks, th 
Scotch boiler and modifications of thi 
basic design have been widely use 
They contain a liberal quantity of wate 
so the rate of feeding water to th 
drums to compensate for evaporation 
not critical. The spaces in the dm 
and the size of the flues make this boile 
less susceptible to trouble from deposi 
of scale, and in general it is a depeni 
able easy-to-operate unit. 
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Features of HRT Type 


The horizontal-return-tubular boile, 
or HRT type, is essentially a modifica. 
tion of the Scotch boiler. In it the con. 
pletely submerged furnace is replace 
by a brick-walled furnace below tk 
drum. This overcomes the objection ¢ 
the “cold” furnace feature of the Scotd 
design, but the unit has the same dis 
advantage with respect to short gu 
travel and inability to extract the max- 
mum amount of heat from gases of con- 
bustion. It can be assumed to haves 
slightly better efficiency than the Scotd 
boiler, all elements of the design, othe 
than the furnace, being equal. 

Another modification of this basic de 
sign is the firebox or locomotive typed 
boiler with straight sides extending & 
low the drum and forming a wate 
jacketed firebox. This has the advar 
tage of two gas-passes and hence longer 
gas travel, but it has two serious dis 
advantages. The box-like sections com 
prising the firebox walls have flat sides 
that must be strengthened with numer 
ous stay bolts which interfere with it 
spection and cleaning of the interior d 
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FIGURE 2.—Single gas pass arrangement. 



















h 
R 
Se 


pos 
“brow 
in pr 
lightir 
lowing 
Power 

| 
in thi 
boiler 
ess we 
eratin 
tries. 
of the 
ciency 
per ce 
out th 
Recen 
direct 
simpl| 
the f 
hoiler 
eoal ¢ 
10 to 
in 12 
incre 
of 81 
count 
is wa 














































itis su 
a We 
efficier 
attain: 
of hee 
feet p 
Ing 
beng 
surroU 
from 

throu, 
Space 





The National Provisioner—July 24, 19% 





The 














is 
fe. F 
has 
St plas 
m plete 
Ce, as j 
it show 
ition, 
of firs | 
furnag 
ough f 
nd plag 
to insw 
t of ¢ 
er in the 
he possi. 
realize 





cks, th 
S of this 
ly used 
of wate 
r to th 
ration is 
he drum 
his boiler 
| deposits 
| depeni. 


ir boiler, 
modifica- 
the com. 
replace 
elow the 
ection of 
ne Scotch 
ame dis 
hort gas 
she maui- 
s of con- 
o haves 
ne Seote 
gn, other 


basic de- 
e type a 
iding be 
a water 
e adval- 
ce longer 
‘ious dis 
ons Com 
flat sides 
h numet- 
with in- 
terior of 


——___—_—_— 


















Meat Plant Boiler 
Room Offers Coai 
Saving Opportunity 


POSSIBILITY of a_ national 
“prownout” to save coal now used 
in production of electricity for 
lighting recently resulted in the fol- 
lowing comment by the editors of 
Power Plant Engineering: 

“4 great deal of the coal burned 
in this country is used in small 
boiler plants for heating, for proc- 
ess work in industries and for gen- 
erating power used in such indus- 
tries... . There are a great many 
of these plants and if their effi- 
ciency could be raised by only a few 
per cent, the fuel saving through- 
out the nation would be enormous. 
Recently a plant of this type was 
directed to our attention where by 
simply plugging up a few leaks in 
the furnace and overhauling the 
boiler and auxiliary equipment the 
coal consumption was reduced from 
10 tons in 12 hours to only 2 tons 
in 12 hours! This probably sounds 
incredible, yet there are thousands 
of small plants throughout the 
country where most of the fuel used 
is wasted as it was in this plant.” 











the sections and introduce a multiplicity 
of potential points where leakage or 
failure may occur. 

The disadvantage of a “cold” furnace 
is not serious nowadays, as it was in 
times past when operating rates were 
more moderate than they are now. In 
fact, under modern operating conditions, 
wih the emphasis on attaining high 
furnace-temperatures, the brick-work 
furnace may be subjected to such severe 
punishment as to deteriorate rather 
rapidly. In many cases, boiler designers 
have attempted to overcome this disad- 
vantage by lining the furnace with tubes 
through which the water in the boiler 
tireulating-system flows. A little 
thought will show, however, that this is 
merely a step toward the original Scotch 
design with its completely submerged 
combustion chamber which is a de- 
tidedly advantageous feature of the 
modern Scotch boiler. 


High Efficiency Attainable 


While the original Scotch type of 
combustion chamber was too cold for 
ficient combustion at low rates of 
firing, its modern counterpart has con- 
tolled high rates of firing, for which 
tls suitable and shows a high efficiency 
well. In a four-pass arrangement 
eficiencies above 80 per cent are readily 
attainable with only a moderate amount 
of heating surface such as five square 
feet per boiler horsepower. 

In addition, the combustion chamber, 

ing a large-diameter tube entirely 
surrounded by water, reduces heat losses 
frm the furnace. Any heat that gets 
trough the walls of the combustion 

‘pace cannot enter the boiler room but 
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FIGURE 4.—Modification of the Scotch 
boiler with four passes. 


must enter the water in the drum. Fur- 
thermore, the combustion chamber has 
a minimum of refractory material re- 
sulting in lowered maintenance. 


In many cases, the low level of water 
and the great quantity of water in the 
drum are distinct advantages since they 
make water-level control less sensitive 
and reduce the liability of water being 
carried out of the drum with the steam 
and thereby damaging engines or tur- 
bines. The circulation of water through- 
out the drum is normally active and 
complete and presents no problem in 
this type of boiler, particularly com- 
pared with other types. This is espe- 
cially important from the standpoint of 
maintenance and the prevention of hot 
spots and resultant failures of the pres- 
sure parts. 


Furthermore, this design is well 
adapted to oil firing and is an ideal ap- 
plication for induced fan air-supply 
since the submerged combustion cham- 
ber does not allow any air to be drawn 
into the combustion space except in the 
manner desired and provided for. There 
can be no brick-wall cracks through 
which excess air can filter into the com- 
bustion zone and thereby cut down the 
efficiency of the unit. 


Such a unit can also have its com- 
ponent parts and auxiliary equipment 
arranged in a compact manner to save 
and thus release floor space for other 
equipment and to make all of the ap- 
paratus accessible for the greatest ease 
and saving of labor in the operation of 
the boiler. 


FIGURE 3.—Two gas passes and water-jacketed firebox. 


It is impossible to assign a definite 
efficiency to each of these types. The 
conditions in each plant, the degree to 
which draft and fuel are coordinated 
and other factors have too much effect 
upon the efficiency realized. However, 
from the foregoing it is possible to 
make a list of requirements which the 
ideal small or medium size boiler should 
meet if it is to have the maximum ef- 
ficiency. These requirements may be 
summarized in concise form in the fol- 
lowing six points: 

1.—It should be of simple design and 

construction. 

2.—It should be easy to operate and 

dependable. 

8.—It should have at least three gas 

passes and preferably four in or- 


der to extract the maximum 
amount of heat from the gases of 
combustion. 


4.—Provisions should be made for 
rapid and complete burning of the 
fuel in the combustion chamber. 


5.—The oil burner (or grates) should 
be in proportion to the firebox and 
designed to give the proper length 
and intensity of flame. 


6.—The supply of air to the combus- 
tion chamber should be controlled 
at all times and in precisely the 
correct ratio to the amount of fuel 
burned. 


POST-WAR CANNING OUTLOOK 


Despite the fact that steel has felt 
the encroachment of other materials in 
the container industry because of war- 
time restrictions, particularly in tin 
plate, food packers show a strong pref- 
erence for tin plate and an accelerated 
demand is expected after the war, ac- 
cording to a survey (July 15) conducted 
in behalf of United States Steel Corp., 
it is reported. 

A post-war increase in canned goods 
was predicted by the survey, which 
found that while canners have previ- 
ously taken only 10 per cent of the total 
food market, potential growth of canned 
goods sales in the domestic market, plus 
export in the future, might increase this 
to 20 per cent of the total. 
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NATIONAL MEAT STUDIES 


Article |1.—Meat Storage and Curing 


In their Cooperative Meat Investigations, the U. S. Department 

of Agriculture, state experiment stations, the National Live 

Stock and Meat Board, the American Meat Institute and other 

agencies in 1942-43 carried on research of much interest to 

meat packers. These studies were summarized by the National 
Live Stock and Meat Board in its annual report. 





COMPARISON OF METHODS IN 
MEAT STORAGE 


The Bureau of Animal Industry, U.S. 
Department of Agriculture, made the 
following report on meat storage re- 
search: 

In the case of beef loin samples frozen 
at +15 degs. F., enclosed in air-tight 
wrappings, and stored at this tempera- 
ture, the flavor of fat was “slightly de- 
sirable” after 24 weeks, “neutral” at 36 
weeks and “slightly undesirable” after 
48 weeks. The fat of the pair frozen 
and stored at 0 degs. F., was judged to 
be “slightly desirable” after 48 weeks. 
The lean of the samples stored at 0 
degs. F. was somewhat more desirable 
after 48 weeks than of those stored at 
+15 degs. F. 

Dipping frozen cuts of meat in lard 
at 200 degs. F., followed by storing for 
36 weeks at +18 degs. or 0 degs. F., 
proved to be a satisfactory wartime sub- 
stitute for the usual type of wrapping 
in protecting them from shrinkage or 
freezer burn. Little shrinkage was 
found at either temperature of storage, 
although rancidity of the fat and lard 
was not retarded, it being objectionable 
after 12 weeks storage at + 18 degs. F. 
The samples stored at 0 degs. F. were 
still in good condition after 36 weeks. 
Beef tallow, and a mixture of 50 per 
cent beef tallow and 50 per cent lard, 
proved to be unsatisfactory, as the ma- 
terial cracked and chipped off, especially 
in the case of the former. A water 
glaze, equal to 10 per cent of the weight 
of the frozen meat, evaporated in two 
to four weeks. The lard coating was 
easily removed by hot water. 


COMPARISON OF METHODS FOR 
CURING HAMS 


The Bureau of Animal Industry, U.S. 
Department of Agriculture, reported the 
following research in curing: 

Hams cured at 42 degs. F. absorbed a 
higher percentage of salt up to 30 days 
in brine than similar hams cured at 30 
degs. and 55 degs. F. After 30 days in 
cure the hams at 42 degs. and 55 degs. F. 
had about the same salt content as those 
cured at 30 degs. F. Curing time of 60 
days, followed by 42 days of air curing 
at the same temperature, was studied. 
Weight increase was most rapid at 30 
degs., followed closely by 42 degs. As 
the salt content of the lean tissue in- 
creased, the moisture content decreased. 
Spoilage was first noted after 30 days 
at 55 degs. 


Page 12 


Stitch pumping hams with a strong 
sterile brine, in amount equal to 10 per 
cent of their original weight, introduced 
enough salt to prevent spoilage, but it 
was unevenly distributed. With 14 days 
in cure, these hams contained as much 
salt as those mentioned above after 45 
days curing. Air storage of 14 addi- 
tional days results in more uniform dis- 
tribution, but still not as uniform as 
that in the other experiment. These 
hams were chilled at 55 degs. F. for 24 
hours, trimmed, pumped and cured at 
the same temperature. No spoilage was 
noted. 

Pressure used in arterial “pumping” 
of strong sterile brine into hams had 
little influence on distribution of salt. 
The pressure varied from 10 to 40 lbs. 
A gravity method providing a rapid 
means of arterial injection was devel- 
oped, which produced a better distribu- 
tion of salt than any tested. Stitch 
pumping resulted in the most uneven 
distribution, as the curing solution was 
pocketed. This work was done in co- 
operation with the University of Mary- 
land. 


FACTORS INFLUENCING PRODUCTION 
OF CURED PORK OF DESIRABLE 
QUALITY 


The purpose of this study, being car- 
ried out at the Maryland Experiment 
Station, is to perfect a procedure for 
curing hams quickly by injecting a salt 
solution into the muscular tissues. 

A preliminary study.was made of the 
arterial system of a ham which showed 
that the femoral artery, its branches 
and tributaries formed a network into 
the several muscles of the ham, bone 
marrow and fat, the distribution being 
particularly dense along the muscles ad- 
jacent to the femor. 

Fifty-four commercial hams, averag- 
ing 15.5 lbs. in weight, were given dif- 
ferent brine cures, including immersion, 
stitch pumping and arterial injection 
under gravity pressure and under 10, 20, 
30 and 40 lbs. pressure. Brine solutions 
carrying salt concentrations of 16.68, 
26.30 and 35.60 per cent were used, and 
the amounts injected ranged from ap- 
proximately 15 to 40 per cent of the 
original weight of each ham. 

Pressure does not appear to mate- 
rially affect the distribution of salt 
within nor the total salt content of the 
ham. 

Hams arterially pumped, under 40 lbs. 
pressure retained more brine, showed 


higher salt content in the total slice 
and showed less variability in salt » 
tent than did the hams, tissue (stitch) 
pumped at the same pressure, 
though the gravity system of injectiq 
resulted in lower salt content, salt dy 
tribution showed same uniformity g 
the hams arterially pumped under ¥ 
lbs. pressure. 

Three groups of hams were cured iy 
a 26.3 per cent brine solution; one 
immersion, another by arterial injectig 
of 20 per cent by weight of this brix 
and a third by gravity injection. Sd 
analyses were made after 7, 14, 28 ay 
42 days in cure. The gravity and pre 
sure-cured groups showed much high 
salt content than the immersed grow 
Salt content was highest in the gravity. 
injected group. 

The injected groups of hams showed 
a much more uniform salt distributia 
than did the immersion group. In ham 
cured by immersion, muscles close } 
the face of the ham usually containd 
more salt, the least amount of salt wa 
found in the muscles located close # 
the bone on the fat side. In arterialy 
injected hams the reverse of this coné- 
tion seems to occur. 


EFFECT OF FREEZING METHOD 
ON PORK QUALITY 


The purpose of this study, being a 
ried on by the Illinois Experiment St 
tion, is to make a comparison of diffe: 
ent methods of freezing pork. This is# 
continuation of work reported last yeu. 

Forty-eight pork loin roasts, averag 
ing 2% lbs. in weight, from four hop 
of similar weight, feeding and grat 
were wrapped in a single layer of ware 
locker paper and sealed with a “dmg 
store” seal. 

Sixteen roasts were frozen in ana 
blast, 16 in a still freezer, and 16 
cold plates, the temperature of all being 
approximately —20 degs. F. After # 
hours in the freezer, they were put int 
a locker and stored for 107 to 111 days 
then removed, weighed and examine 
for freezer burn and off odors. Fow 
roasts from each lot were used for hist 
logical studies and the others were # 
lowed to thaw at 34 degs. F. and agall 
weighed. Four roasts from each Io 
were cooked and their palatability 
scored. 

The average shrink of the cuts dur 
ing freezing and storage was as follows: 
still frozen, 2.19 per cent; plate frozet, 
2.26 per cent; blast frozen, 2.97 per cent. 
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ctatistical analysis of the results shows 
nat the differences between still and 
ast freezing and between plate and 
bast freezing are significant, but the 
jifferences between still and plate freez- 
ing are not. 

The average total losses in freezing, 
storage and thawing were: still, 2.87 per 
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ther cent; plate, 2.94 per cent; blast, 3.59 
per cent. Again the differences between 
} te +ill and blast freezing and between 
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plate and blast freezing are statistically 

significant. 

Although the differences were small, 

blast freezing produced the most and 

sil] freezing the least freezer burn. 
Differences in odor also were. small. 






tal slice 





salt « The plate-frozen cuts were best and the 
th ¢ill-frozen cuts were worst in this re- 
“inj . spect. 

salt di Palatability grades rated the blast- 
rmity frozen roasts slightly better than the 
under 4 stil-frozen cuts were worst. 

It required 1.34 lbs. of paper to wrap 
cured iy 100 lbs. of meat, using one layer of 
1; one by paper over the meat and the “drug 
injectiogfm Ore seal.” 
his bring 
tion. 


OPA Outlines Method 
of Figuring Shrink 
on Dry Sausage 


4, 28 anf 













A detailed explanation of the proper 
method to be used by manufacturers in 
determining shrinkage of dry and semi- 
dry sausage was issued by the Office of 
Price Administration on July 19. Em- 
phasized by the price agency was the 
pint that shrinkage in casings, condi- 
ments and moisture content must be 
given due emphasis in order to insure 
accurate shrinkage figures. 

Accurate calculation of shrinkage is 
important, OPA pointed out, as the 
amount of such shrinkage determines 
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eing GMM whether a product is point valued as a 
nent Swi dry or semi-dry sausage. Meat in sau- 
of diffe- Hi age which has shrunk at least 25 per 
This is*¥§ cent from the weight of the fresh bone- 
last yes. Mi less meat and fat is defined as dry hard 

, averag ME sausage. Where the shrinkage of the 
‘our hog @ meat in the finished product is at least 
nd grae@s) per cent from the meat and fat in- | 
of waxel stedients, the sausage is classified as | 
a “dro i semi-dry, 

In determining the amount of shrink- 
in an ar *t, officials stated, the shrinkage in 
nd 16 mg sings, condiments and moisture must 
all being * taken into account. If this ir not done, 
After 4% te shrinkage of the meat anu fat ap- 

. put inte Pars unduly small. Here is an example 
111 days jm “f the proper way to determine shrink- 
examine m™ “fe, as given by OPA: 
rs. Fou 
for MOT Hamre SSE" Teteet mane, 112 He 

al- (udiments COS eerreresesccsseceeecs 2 Ibs 
were Pca ckcnnithiins sed eutdwn 5 Ibs 
nd agail lee eet > Ibs 
each ld tli b sain: cechihaininbciniba tiene 112 Ibs. 
latability ba = sausage after processing, 99 se 

Rc cccacec tes ceceteseca ae 
a 6 Ibs. 

; follows: lean meat and fat finished weight.... 93 Ibs. 
— | Saaeeeeeee . 99 Ibs. 
per cet In this example the casings have 
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shrunk 1 lb., while there has been no 
shrinkage in the condiments. These two 
items together equal 6 lbs. in the fin- 
ished sausage. This amount subtracted 
from the totak weight of 99 lbs. leaves 
93 lbs., indicating a shrinkage of 7 lbs., 
or 7 per cent, in the weight of the meat 
and fat. 

In this case the final product would 
be defined as a semi-dry sausage; it 
meets the specification that the meat 
shrinkage must be at least 5 per cent 
of the weight (100 lbs. in the example) 
of the boneless meat and fat used. 


Some processors, said OPA, have been 
determining shrinkage by merely relat- 
ing the weight of the finished product 
to the original weight of the meat and 


fat, iencring the shrinkage of the other 
ingredients. If this method were used 
in the example, the meat and fat shrink- 
age would appear as but 1 lb.—the dif- 
ference between the original meat and 
fat weight of 100 lbs. and the finished 
product weight of 99 pounds. This does 
not take into account the weight of 
condiments, salt, casings, etc. 


OPA suggested that sausage manu- 
facturers keep in mind the following 
rule when computing shrinkage: The 
shrinkage for either dry or semi-dry 
sausage must be considered as the pro- 
portion between the weight of the ra- 
tioned meat and fat before processing 
and the weight of the meat and fat in 
the final finished product. 


Here is the Modern Answer 
to Better LARD Processing! 


Baty 


‘| 
gil 


a 


t 
“i 





OEE GS kee a = 


Today—old fashioned lard making methods are out. 
To handle the increasing lard production and to meet 
Army and Government specifications in lard processing, 
you need Votator continuous equipment. It assures 
absolutely uniform lard always. 


Votator not only gives you lard with improved whiter 
color, smooth texture, and just the right plasticity— 
it will banish “summer complaints... The Votator 
practically eliminates separation. You'll have no more 
grainy lard—no excessive moisture. 


Votator is sanitary, fully enclosed—under mechanical 
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wWweVOTATO 


control at all times. Available in two modele—Senior 
Votator with capacity from 9,000 to 11,000 Ibs. of 
lard per hour—and Junier model, capacity 3,000 to 
4,000 Ibs. per hour. 

Get all the reasons why you should process your lard 
with Votator equipment. Write for free booklet, 
“Improving Lard.” 


THE GIRDLER CORPORATION 
Votater Division 2 LOUISVILLE, KENTUCKY 


A Continuous, Closed 


Lard Making Unit 
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WMEB Reports Meat 
Situation Improved 











N- improved meat supply situation 
A was reported by the War Meat 
Board this week following its regular 
meeting at Chicago. Total meat produc- 
tion through federally inspected plants 
increased 20 per cent last week as com- 
pared with the previous week and was 
18 per cent over the corresponding week 
a year ago, according to Harry E. Reed, 
chairman of the Board. 

Beef production continued to increase 
and was up 23 per cent for the week, 
with a total output of 97 million lbs. In 
relation to the corresponding week a 
year ago, however, beef production last 
week was 13 per cent less. Procurement 
officials for the armed forces reported 
that full requirements of beef were ob- 
tained from last week’s increased sup- 
plies. 

Production of veal last week amounted 
to 8 million lbs., a gain of 14 per cent 
over the previous week, but 33 per cent 
less than in the corresponding week a 
year ago, according to the WMB report. 
Lamb and mutton production totaled 18 
million lbs., an increase of 20 per cent 
over the previous week and 28 per cent 
larger than in the same week of 1942. 

Output of pork continued to provide 
the big end of total meat production. 
Pork production last week totaled 198 


million lbs., a gain of 19 per cent over 
the preceding week, and an increase of 
45 per cent over a year ago. Production 
of all meat in federally inspected plants 
during the week ending July 17 totaled 
321 million lbs., against 268 million lbs. 
the preceding week and 272 million lbs. 
in the corresponding week a year ago. 

An interesting feature of the statisti- 
cal information presented by the War 
Meat Board was that during the week 
of July 10 only 24 per cent of the total 
hog purchases by packers and shippers 
at seven markets consisted of sows. This 
compares with 26 per cent in the com- 
parable week of 1942 and 28.5 per cent 
as the 10-year average for the same 
week. So far at least, this tends to re- 
fute recently expressed fears that hog 
producers have been liquidating breed- 
ing stock at an abnormal rate. 


License Plan Discussed 


Much of this week’s session of the 
War Meat Board was devoted to a dis- 
cussion with its advisory committee of 
the operation and provisions of the new 
licensing system on livestock slaughter, 
which becomes effective August 15. The 
licensing system will replace the present 
permit system for all slaughterers above 
the farm slaughterer level. 

Officials pointed out that present 
WFA slaughter quotas remain in effect 
until August 15, after which time the 
licensing system will provide the neces- 
sary limitations for slaughterers above 
the farm slaughterer level. Licenses to 
operate may be revoked if there is a 











GRADE MARK and TRADE NAME 
IDENTIFICATION in single operation! 


New OPA Regulation requires that all sausage be 
marked according to grade. 


Frankfurters and Pork 


Sausage must be marked two or more to the pound. 
Great Lakes’ No. 32 electrically heated ink brander 
(equipped with 2 or 3 dies as desired) effectively labels 


product with brand name and grade mark in one | 


operation .. . lowers labor costs . . . speeds production! 
You can now grade and trademark small sausage vari- 
eties with a quality identification never before available. 





Frank Brander marks 2 or 3 links at one 
time in the box or on the stick. Branding 
time less than one minute per 5-lb. box. 






No. 32 
FRANK BRANDER 
(less dies), $15.00. 
Can be used with 2 
or 3 dies. Combina- 
tion grade and trade 
mark dies, $5.50 ea, 


Sample Combinations: 
TIP - TOP - AAl 
BLUE RIBBON -AA2 


































ORDER NOW! 
Immediate Delivery! 


GREAT LAKES 


STAMP & MFG. CO., INC. 
2500 IRVING PARK BLVD., CHICAGO 


| April 26. 


| essential commodity. 
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violation of the regulations. 


WMB chairman Harry Reed rege 
requested that the American Meat 
stitute cooperate in calling to the att 
tion of the nation’s packers a statens 
made by the WMB a short time 
pointing out that the armed forces p 
fer frozen boneless beef to carcagg }y 
and that larger offerings of the for 
are urgently desired. Text of the Wy 
statement follows: 
















“Recognizing the general economie 
vantages of the use of frozen bone 
beef in this country by the armed for 
as contrasted with carcass beef, ; 
War Meat Board requests that all % 
erally inspected slaughterers give j 
mediate consideration to this subject, 
is well known that the armed fom 
have used frozen boneless beef ini 
great success for the overseas fore 
The armed forces are desirous of 
boneless beef to the greatest possible 
tent in this country, and they esting 
that 85 per cent of the beef required 
the U. S. should be in boneless form, 

“The economic advantages include th 
saving in shipping weight and spam 
the better utilization of bones and id 
which remain at the packing plants, « 
the greater flexibility in use by t 
armed forces.” 














Armour Application for 
Lamb Adjustment Deni 


Contending that figures submitted 
Armour and Company fail to bear # 
its allegation as to substantial loss 
the Office of Price Administration thi 
week denied two applications by ti 
company for upward adjustment ¢ 
maximum prices on dressed lam 
Granting of the increase, declared Pre 
tiss Brown, OPA administrator, “woul 
merely enable Armour and Compaty 
further to bid up the livestock marke 
increasing the squeeze on packers atl 
ultimately result in the same situati« 
of which it now complains.” 

Armour and Company’s first applic 
tion, filed May 7, sought relief on a 
cass lamb involved in government ci 
tracts awarded in the six days ending 
The second, filed May $ 
sought similar relief on contracts & 
tered into with the FSCC April lt 


’| under which shipments were made Maj 


1. OPA pointed out that at the timed 
filing, the total quantity of meat hu 
been delivered. 

It was also ordered that any contrat 
entered into by Armour and Compalj 
at prices above those in RMPR 239% 
to be revised in accordance with t 
terms of order No. 5 and payment matt 
to Armour and Company in excess @ 


the maximum prices must be refundel 


to the purchaser. 

The Armour applications allege ths 
the company is losing on all deliveries 
carcass lamb, not merely on specifie 
deliveries, that the lamb will be requis 
tioned if not delivered, and that te 
established maximum price impedes * 
threatens to impede production of # 
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Up and down the MEAT TRAIL 











Personalities and Events 
if the Week 


Adrien Francois Lassere, 51, owner of 
the San Jose Meat Co., San Jose, Calif., 
died recently of a heart attack. Lassere 
had been well known among the nation’s 
meat packers for the past 20 years. 


R. C. Banfield and associates have 
purchased the Butzer Packing Co., Sa- 
lina, Kans., W. P. Gehrean, jr., company 
manager announces. The company will 
continue to be operated on the same 
general lines as in the past, Gehrean 
said, and the same personnel will be re- 
tained. E. E. Nickels is superintendent 
of the plant and B. F. Bowell office man- 
ager. 

4. James Crowhurst, 68, founder and 
president of A. J. Crowhurst & Sons, 
leather manufacturers, Belleville, N. J., 
died recently at his home. 




























Sgt. Leland Hein, former employe of 
the Rath Packing Co., Waterloo, Ia., is 
now an instructor at the marine base at 


Logan, Utah. 


QOsear Mayer & Co., Madison, Wis., 
has been granted a building permit for 
a new $13,000 unit which will be used 
as‘a locker and dressing room. The 
building will be 20 by 140 ft. in size. 


Lt. Comdr. Charles N. Glew, U.S.N.R., 
formerly of John Morrell & Co., Ot- 
tumwa, Ia., was recently named adviser 
of the weekly camp newspaper, The 
Seabees Coverall. At the time Glew was 
called to active duty in the naval re- 
serve, he was manager of the Brook- 
lm, N. Y., branch of the company. He 
had previously been employed in the 
company’s Ottumwa office and in its 
branch houses at Memphis, Syracuse, 
Philadelphia and Mobile. 


George Sauerwein, 74, generally 

mown as Uncle George, recently com- 
pleted 60 years of service in packing- 
houses. At the present time he is work- 
ing full time at the Brooks Packing Co., 
Tulsa, Okla. At the age of 13 he en- 
ted the Phillip Lauck Market in 
Brighton, Okla. In 1888 he tran. ferred 
tothe Union Market in St. Louis, later 
ving employed at the J. R. Hogg Pack- 
mg Co., Poplar Bluff, Mo., where he 
worked for 20 years. Sauerwein went to 
Oklahoma in 1918, where he has been 
‘ontinuously employed at various pack- 
ing plants. 


The board of directors of the National 
Asseiation of Non-Slaughtering Meat 
rs and Wholesalers, Inc., at its 
4 meeting voted to admit to associate 
mmbership, allied industry supply 

Annual dues for this type of 
membership were set at $50 per year. 
association, with headquarters in 
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latent 


the National Press bld¢., Washington, 
D. C., was established in December, 
1942. Among its officers are Walter 
Seiler, president, Karl Seiler & Sons, 
Philadelphia, Pa., and Sidney Rabino- 
witz, vice president, Colonial Provision 
Co., Boston, Mass. 

H. W. Walsh of New York City was 
recently appointed eastern branch house 
auditor for John Morrell & Co. He will 
audit the Brooklyn, Boston, New York, 
Philadelphia and Syracuse branches, 
with headquarters at the New York dis- 
trict office in Gansevoort. Walsh, for- 
merly office manager of the Brooklyn 
branch, began his service with the com- 
pany in 1925. He succeeds R. E. Wright, 
who entered military service. 


Fred A. Lindberg, 63, chief of the en- 
gineering division of Armour and Com- 
pany, Chicago, where he had been em- 
ployed for 12 years, died this week. He 
leaves his widow, Ella, two.sons and two 
daughters. 

H. A. Goldstein, representing the Vic- 
toria Casing Co., Pty., Ltd., Melbourne, 
Australia, in San Francisco, announces 
that he is to be inducted into the Army. 
Goldstein’s business will be carried on 
by his wife. 

Union Products Co., Los Angeles, is 
the firm name under which Adolph Mil- 
ler, president, and George Epstein, sec- 
retary, have published an intention to 
conduct business. 

Dallas is comparatively clean of black 
market sales of meat, Homer Breisford, 
area director of the Food Distribution 
Administration, declared recently. 

William Painter, 81, pioneer in west- 





Retailers Contemplate 
Leasing Defunct Plant 


Formation of a new corporation is 
contemplated by a group of approxi- 
mately 100 Greater Cincinnati retail 
meat dealers to take over a defunct 
packing house in Cincinnati to supply 
beef, veal and lamb for customers in 
the present emergency, it was disclosed 
recently. Final arrangements were to be 
completed within a few days to buy 
stock in the new corporation and to 
lease the plant facilities of John F. 
Stegner Co., in the heart of the Cin- 
cinnati packing district. Those inter- 
ested in the project are members of the 
Greater Cincinnati Meat Dealers Asso- 
ciation and retail trade groups. It is 
reported that various Cincinnati pack- 
ing company officials, including those 
who have suspended operations and 
those still in business look askance at 
the proposal. They do not plan to pro- 
test the action, but expressed the opin- 
ion that the retailers who try it would 
“lose their shirts.” 











15,000 FROM SWIFT IN SERVICE 


Charles H. Swift (right), chairman of the 
board of Swift & Company, congratulates 
Clifton K. Kinder, one-time Northwestern 
University football star, who became the 
company’s 15,000th employe to join the 
armed services. Swift & Company now has 
in the service one employe for every five 
at work on the home front. 





ern beef cattle development and a noted 
Hereford breeder, died recently. Painter 
was a member of Painter Hereford Co., 
Roggen, Colo. He is survived by his 
widow and one son. 


Midwestern packers have filed a com- 
plaint against several transcontinental 
railroads, alleging that present rates on 
meats and other packinghouse products 
from midwestern Oregon to the Pacific 
are unjust. 


John P. Dean, manager of the Shen- 
andoah branch of Swift & Company, 
retired recently on pension after 35 
years of service with the company. 
After 13 years as a member of the firm’s 
office staff, he was promoted to the 
branch managership, which he held until 
his retirement. He was a veteran of 
World War I. 

Maxcy G. Hall, 49, manager, Wilson ° 
& Co., Wilkes-Barre, Pa., died recently. 
Hall, a veteran of World War I, had 
been identified for 25 years with dis- 
tribution and sales for various meat 
packing companies. Surviving are his 
widow, two sons and one sister. 

Vance county butchers, meeting at the 
Chamber of Commerce office recently 
were told that a substantial part of the 
stock subscription necessary for financ- 
ing of the proposed Henderson Packing 
Co., Henderson, N. C., has been sub- 
scribed. 

The Enkay Packing Co., Paterson, 
N. J., recently withdrew its application 
to the board of health for permission to 
operate an abattoir in Paterson. The 
board granted the withdrawal after it 
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WHITLOCK 


PROCESS WATER HEATERS 


ALL THE CLEAN, HOT WATER REQUIRED— 
WITH THE LEAST POSSIBLE DRAIN ON FUEL 


—that's what WHITLOCK calls a satisfactory 
hot water supply—the kind that WHITLOCK 
Storage Heaters provide—and have been pro- 


viding for years! 

Hundreds of packers and other large users of 
hot water in all parts of America depend on 
WHITLOCK Storage Heaters for their satisfac- 
tory hot water supply. 


Ask for your copy of Bulletin 40 
describing Type K Heaters. 


The WHITLOCK 


MANUFACTURING COMPANY 


73 South Street, Elmwood, Hartford, Conn. 


District Offices in New York, Boston, 
Cnicago, Philadelphia, Detroit, Richmond 


P.S. Asa further means of saving fuel, don't overlook the 
possibilities of WHITLOCK Preheaters which reclaim 
heat from your waste water. 
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For information and complete facts on the lots 
methods, procedures and operations used by 
packing and processing plants, the following 
provide a wealth of cost-cutting information. 
serve as a reliable guide, provide facts and fj 
available from no other combination of sources, 


PORK PACKING 


a (Revised Edition The Packer's Encyclopedia, Port jj 
Covers every phase of this important division of & 
meat packing plant, has become the standard : 
manual on the subject. Covers every phase of pork ope. 
ations, from market classes and grades of hog » 
merchandising finished product. More than 100 pog 
of tables on operating results are given, as well oi 
information on methods, operations and proceduy 
360 pages. Hard cover. Price $6.25 postpaid 


SAUSAGE AND MEAT SPECIALTIES 


. (The Packer's Encyclopedia, Part 3) A manual of oper 
ing procedure for the sausage manufacturer. Twenty 
chapters cover every phase of sausage and specialy 
manufacturing operations, methods, procedures, fom 
las, etc. Compiled by experts and specialists, will hey 
standardize and improve product, improve results, a 
place operations on an efficient basis. Chapten « 
plant layout, refrigeration, manufacturing, figuring oa 
included, as well as directions and methods for making 
all types of sausage and specialties. 315 pages. Hat 
cover. Price $5.00 postpaid 


PLANT REFRIGERATION 


AND AIR CONDITIONING. Practical daily refrigeratig 
and air conditioning problems are treated specificaly 
in Volumes |, ll and Ill. Comprising 93 lessons of te 
National Provisioner’s School of Refrigeration, these le 
sons have been revised in book form by the author, a 
expert in packinghouse refrigeration. Each was & 
signed to enable those interested in meat plant oper 
tion and refrigeration to acquire a practical workig 
knowledge of this basic subject. Paper cover. 

Price $1.50 per Vol. Set of 3 Vols. $40 


PROFITABLE MEAT CUTTING 


ee Tells how every cut of meat should be bought, a 
graded, displayed and sold. The authors of this volum 
spent more than thirty years in the retail meat busines 
and their wide experience provides a factual founde 
tion that is of extreme value. Subjects discussed include 
cutting pork, cutting beef, cutting veal, cutting lon, 
standard and fancy cuts, hotel and restaurant os 
boneless cuts, smoked meats and ready-to-serve meds 
The book is thorough, complete and well-illustrated. 3 
pages. Flexible leatherette binding. 

Price $7.50 postpot 


MAIL YOUR ORDER NO 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago 5, Illinois 

Please send Pork Packing [_] Sausage and Meat 
Specialties Meat Plant Refrigeration [_] Profitable 
Meat Cutting. | enclose $ 

Name 
Company 
Address 
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had been submitted by Enkay’s attorney. 

Dale R. Winn, Portland, Ore., and 
Lewis A. Nichols, Redmond, Ore., have 
heen appointed area meat supervisors 

+ C. R. Tulley, state meat super- 
yisor, the Oregon USDA war board an- 
S. 

A Cleveland firm recently purchased 
the former Lorain Packing Co., Loraine, 
0, The new owners will begin slaughter- 
ing and meat processing operation in the 
near future under the name of the 
[orain-Elyria Packing Co., it is an- 









Armour and Company’s Grand Forks, 
N. D., plant recently expanded its oper- 
ations to include killing and processing 
of hogs, calves and sheep, in addition 
to cattle. Officials said the expansion 
is expected to double production. 

Dr. Merle Thoreson, 38, physician and 
amember of the Swift & Company med- 
ical staff, So. St. Paul, Minn., died sud- 
denly at his home. He had been asso- 
dated with the Swift St. Paul plant for 
about ten years. Surviving are his 
widow, mother and two sons. 

Swift & Company and Armour and 
Company, St. Paul, Minn., recently 
played host to 14 soldiers who had been 
wounded in action on fighting fronts. 
The soldiers visited the plants, where 
they gave graphic descriptions of the 
war and answered questions. 

City council members recently elected 
acommittee to investigate the possibili- 
ties of erecting a government certified 
slaughterhouse in Lenoir, N. C., in the 
near future, according to Mayor Earl 
H. Tate. 

The meat shortage was eased to some 
extent in Philadelphia recently when 
the Consolidated Dressed Beef Co. re- 
opened after having been closed for 
three weeks. 

A. McKenzie, engineering depart- 
ment, Wilson & Co., Chicago, was a re- 
cent visitor in New York. 

Vacationers from the New York plant 
of Wilson & Co. include F. W. Pratt, 
assistant district manager, who is 
sending his time in Maine; G. L. Hor- 
ton, jr, small stock department, has 
found a spot on Cape Cod, Mass., and 
J.P. Diehl, produce department, who is 
planning to stay in the New York area. 

Miss Ruth Gardner, secretary to 
George E. Mitchell, district manager, 
Swift & Company, New York, is vaca- 
toning at Ocean Grove, N. J. Her 
brother, Lt. William H. Gardner, was 
tilled in action in Tunisia in Mare 
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* Industry Honor Roll * 
* 
OLSEN, ROY.——Captain Roy 
Olsen, 27, former employe of the 
Rath Packing Co., Waterloo, Ia., 
Was killed in action June 23 in the 
Southwest Pacific while piloting a 
B-24 Liberator bomber. Prior to 
his death he had been awarded the 
Distinguished Flying Cross. He 


survived by his father and a 
sister, 














U. S.-Alaskan Road 
Crews Demand Meat 











OW small Canadian communities 
whose populations have been swol- 
len by construction gangs working on 
the Alaskan highway are attempting to 
handle the increased demand for meat 
and meat products is told in a letter re- 
cently received by THE NATIONAL PRO- 
VISIONER from an experienced meat man 
in Dawson Creek, which is located 60 
miles south of Ft. St. John, B.C. 














SUPPLY MEAT TO 
ALCAN ROAD 
WORKERS 


Cattle at the Dawson 
Creek stockyard, just in 
from the range, are pic- 
tured in upper photo. 
The men at right in- 
clue (1. to r.) Messrs. 
Peterson, Hellerud and 
Lawrence of the meat 
firm described in the 
accompanying article. 
There is one other meat 
concern in the bustling 
little community. 








W. Hellerud, writer of the letter, is 
affiliated with the firm of Lawrence, 
Peterson and Hellerud, retail meat deal- 
ers and slaughterers. His career in the 
meat industry has taken him to numer- 
ous countries all over the globe, and he 
is well known for his skill in preparing 
fancy cooked meats and sausage prod- 
ucts. His broad background has proved 
helpful in meeting the varied require- 
ments of his present work. 


Hellerud reports that his concern now 
kills about 30 hogs and 16 steers each 
week. So great is the meat demand 
created by the growing population that 
cooked hams, salami, bologna and vari- 
ous types of jellied meats cannot be 
supplied in sufficient quantities. At pres- 
ent, the market is producing everything 
in the meat specialty line from English 
pork pies to Mexican chili con carne, 
and may eventually be turning out 
Philadelphia scrapple. The wide variety 
of meat specialties being produced 
marks an attempt to satisfy the tastes 
of the many nationalities represented 
among the construction workers on the 
project. 

According to the writer, it is not un- 
usual for many of the local restaurants 
to close temporarily because they are 
unable to fill the demand for meat by 
workers and civilians. At other times, 
policemen are used to keep the meat- 
hungry crowds in order. 

Slaughtering and processing facilities 
in the region are limited. Hellerud re- 
ports that in many instances cattle are 
taken off the range, eviscerated, hung 
on tripods in a truck and then taken to 
an abattoir for skinning, splitting and 


quartering. A large number of the cat- 
tle handled by Lawrence, Peterson and 
Hellerud are “hog dressed” in this man- 
ner out on the frontier. 


Due largely to the influx of construc- 
tion workers, the population of Dawson 
Creek has grown recently from approx- 
imately 1,200 inhabitants to between 
4,000 and 5,000. Hellerud’s firm and one 
other establishment are doing their best 
to satisfy the community’s ever-mount- 
ing meat requirements. 





U. S. TROOPS TO HAVE TURKEY 


American armed forces overseas will 
feast on turkey dinners on Thanks- 
giving, Christmas and New Year’s day, 
according to plans disclosed this week 
by the War Food Administration. 


WFA on July 21 asked the nation’s 
turkey industry to provide approxi- 
mately 10 million lbs. of turkey meat in 
August and September for shipment to 
American forces overseas. Processors 
are expected to have 2 million lbs. of 
the meat ready for delivery between 
September 1 and 15, an equal amount by 
the end of September, and the remain- 
ing 6 million lbs. as soon thereafter as 
possible. 


The WFA request also carries an ap- 
peal to processors, packers, hotel and 
restaurant operators and consumers to 
forego selling, serving or eating turkey 
for a few weeks during the early season 
until the urgent requirements for U. S. 
military forces have been met in ac- 
cordance with the plans outlined. 
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TRADE MARK 
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ForGrinder PlatesandKnives 


that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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PHYSICAL COMPOSITION OF THE DRESSED CARCAs; | 
AND CUTS IN RELATION TO LIVE WEIGHT OF 
THE HOG OF INTERMEDIATE TYPE 


By O. G. HANKINS and R. L. HINER 
Bureau of Animal Industry, U. S. Department of Agriculture 


THERE IS no characteristic of pork of greater concern to consumers thay 
the proportions of fat, lean, and bone. Especially is this true at present whey 
it is important to have every pound of meat serve its greatest usefulness, 
The proportions of the three constituents may be influenced in a particular 
case by any one or a combination of several factors. Among these factors 
are breeding, the character of the ration, the degree of finish to which the 
animal is fed, and the method of cutting and trimming. 

Undoubtedly, degree of finish is the most important factor in determining 
the composition of the carcass. Degree of finish is directly related to live 
weight of the hog, at least under conditions of normal feeding and manage. 
ment. The purpose of this report is to present the estimated physical com. 
position (fat, lean, bone, and skin) of the chilled carcasses and principal 
trimmed cuts from hogs having slaughter weights of 175, 200, 225 and 250 Ibs, 

Data from 64 hogs of intermediate type were used to develop the estimat- 
ing equation and establish the regression line for each item. The values 
shown in the table were calculated by the use of the several equations. The 
hogs were of the following breeding: 25 Poland China, 18 Duroc Jersey, 15 
Chester White, four Chester White X Poland China, one Poland China X 
Chester White, and one Danish Landrace. There were 34 gilts and 30 barrows, 
They averaged 254 days old when slaughtered, varying from 196 to 348. 

The hogs studied were from various feeding experiments. The types of 
feeding included a well-balanced, full-fed ration, limited feeding to 100 lbs, 
live weight followed by a normal ration full fed, a well-balanced ration moé- 
erately restricted, a low-protein ration full-fed, and full-fed rations involving 
peanuts, soybeans, and cull navy beans as the basal feeds. 
feeding employed with these 64 hogs is regarded as representative of that 
used in finishing market hogs in the United States. 


In general the | 





The live weights of animals at time of slaughter were distributed as fol- 
lows: nine from 167 to 179 lbs., 31 from 180 to 209, 19 from 210 to 234, and 
five from 235 to 254 lbs. All hogs were taken off feed 24 hours prior to 
slaughter and given access to water only. Uniform procedures were followed 
in slaughtering the animals, chilling the carcasses, and analyzing the cuts. 


ESTIMATED PHYSICAL COMPOSITION OF THE CARCASSES AND PRINCIPAL 
TRIMMED CUTS FROM HOGS OF INTERMEDIATE TYPE 
Proportions of various parts from hogs at indicated live weights at 
slaughter and chilled dressed weights 
a 
200 Ibs. live 
158 Ibs. dressed 
Per Cent 





Cuts 175 Ibs. live 
and 139 Ibs. dressed 
Components Per Cent 
DRESSED CARCASS: 
Separable fat.................36.8 39.5 
Separable lean ...............40.6 39.3 
EY S00 0ernenbeececcceeseeee 15.8 14.6 
Skin bighenateineee i 3 


225 Ibs. live 
178 lbs. dressed 
Per Cent 


250 Ibs. live 
197 Ibs. dressed 
Per Cent 


TRIMMED CUTS 


Ham 
Pe OO . oc cccontccwsnn 
Separable lean .............59.8 


Loin 


Pare rr 3 
Separable lean ............59.% 
DEE. S60bb066sd 00000 vee 6m 


Bacon 
Separable fat ..... eonees 
Separable lean ............ 3 
Skin Ceeeese ee 8.2 
Shoulder, full-cut 
 rorrrr rT 26.5 
Separable lean 
SEE GaUbeehevsuscce: d0enes 
Skin bet eccdesevanee @ 
Head, full-cut 
Separable fat 
Separable lea 
MN cbesecceccccecceccccecee 
Skin 


Spare ribs 
BD GORE icccvcccvceseees 


Shoulder ribs 


| 
| 
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Amendments 20 and 22 
Issued to RMPR 169 


Two amendments to RMPR 169, af- 
fecting sales of fabricated cuts by hotel 
and restaurant supply houses and the 
adjustment of maximum prices of fabri- 
cated cuts prepared at the request of 
the War Shipping Administration, were 
issued by OPA on July 22. Both are 
effective July 28, 1943. 

Amendment 20 authorizes hotel and 
restaurant supply houses to use either 
the period June 1, 1942, through August 
31, 1942, or the period September 15, 
1942, through December 15, 1942, as the 
base for determining their volume of 
permitted sales of fabricated cuts dur- 
ing the current quota period, June 1 to 
August 31, 1943. Under Section 1364.- 
A (a), the period September 15, 1942, 
through December 15, 1942, was desig- 
nated as the base quota period in con- 
nection with sales of fabricated cuts to 
purveyors of meals. This winter quota 
base period, however, was not repre- 
sentative of normal summer sales of 
establishments supplying summer hotels 
and Amendment 20 provides alternative 
bases to take care of the seasonal situa- 
tion. Amendment 20 also removes the 
Army, Navy, Marine Corps, Coast 
Guard, and any other agency of the 
U. S., with the exception of the War 
Shipping Administration, from the defi- 
nition of “purveyor of meals.” 

Amendment 22 establishes procedures 
through which the OPA in Washington 





Labor Heads Demand 
Price Rollback 


A warning that labor support of 
the administration’s wage and price 
stabilization program would be 
withdrawn unless prices are rolled 
back to September 15, 1942, levels 
was sounded by William Green, A. 
F. of L. president, following a 
White House conference late this 
week. 

Speaking for himself and for 
Philip Murray, C.1.0. president, 
Green said labor was agreed “that 
Price Administrator Brown has 
failed and is failing, and it is our 
position that unless he measures up 
and meets requirements, a pressure 
demand will be made for his re- 
moval.” 











may, by order, adjust the maximum 
prices provided through Amendment 15 
(the rollback amendment) in connection 
with fabricated cuts prepared at the 
request of the War Shipping Adminis- 
tration which had not been delivered 
and, therefore, were held in storage 


subject to the order of’ the WSA on 
June 1, 1943. Any sellers requesting 
such an adjustment must have filed his 
request before July 20, 1943, and must 
submit proof that 50 per cent of his 
total volume of fabricated beef and/or 
veal cuts during the month of April 















































was sold to WSA; that prior to May, 
1943, the WSA had reruested the seller 
to accumulate an in’ ‘ory of fabri- 
cated beef and/or veal cuts for delivery 
to the WSA as required; that such an 
inventory of fabricated cuts was pre- 
pared in reliance on WSA orders, and 
that a portion of such accumulated in- 
ventory remained undelivered on June 
1, 1943. 


NATIONAL DIET IMPROVING 


The U.S. Department of Agriculture 
recently released the results of a sur- 
vey which revealed that increased live- 
stock production in the U.S. in the past 
30 years has improved the national diet 
40 per cent. 

According to the report, the nation is 
producing more pounds of hogs, nearly 
40 per cent more poultry meat, one- 
third more eggs, two-thirds more milk, 
100 per cent more sheep, lambs and 
wool, and a greater poundage of cattle 
and calves, than were produced 30 years 
ago. 

The report pointed out that the shift 
from hay and pasture to high protein 
feed for livestock in recent years has 
made meat more nutritious. 


Packers having used machinery and 
equipment to sell, and those wishing 
to buy, can get together through the 
classified ads. See page 40. 


















“BOSS” ELECTRIC BEEF HOISTS 


These hoists are rapidly replac- 
ing the old-time cumbersome friction hoists 
which served their purpose well enough prior 
to the development of this new type. Users 
cannot fail to see the marked improvement 
embodied in these electric hoists. 


Durability in construction 
Simplicity in operation 
Positive control while hoisting 


Another Proof that ‘‘BOSS’”’ gives 
Best Of Satisfactory Service 
The Cincinnati Butchers’ Supply Co. 


General Office: Helen & Blade Sts., Elmwood Place, Cincinnati,Ohio 
Mail Address: P.O. Box D, Elmwood Place Station, Cincinnati, Ohio 
824 Exchange Ave., U. 8S. Yards, Chicago, III. 
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PLANT OPERATIONS 
Ideas for Operating Men 








Scan New Sources of 
Grease Now Lost 











A recent estimate by the Bureau of 
Agricultural Economics that inedible 
tallow and grease output in the United 
States in 1943 would amount to only 
1,600,000,000 Ibs. against 1,740,000,000 
lbs. in 1942, coupled with this country’s 
inability to obtain fats and oils in neces- 
sary volume from abroad, gives partic- 
ular point to the work being done by the 
Chicago section of the American Chem- 
ical Society in cooperation with the War 
Production Board in uncovering new 
sources of grease and encouraging the 
salvage of fats and oils in all types of 
industrial plants. 

Practical methods of recovering the 
fats and greases which are often lost in 
the average meat plant were described 
in two articles published in THE NA- 
TIONAL PROVISIONER of April 24 and 
May 1. While plant waste is the most 
important source of grease (which is 
otherwise lost) in the packinghouse, the 
committee of the American Chemical 
Society has uncovered other meat plant 
sources which are worthy of considera- 
tion. 


Stockinette Losses 


For example, considerable grease is 
lost to the packer and the war effort 
when it is absorbed by the stockinettes 
used in meat smoking. 


The committee reports that at one 
plant, in order to recover grease, stock- 
inettes are placed in a drum of water 
which is heated to the boiling point with 
steam. After the stockinettes have been 
thoroughly heated they are run through 
a hand wringer attached to the drum 
(see Figure 1). Contents of the drum 
are settled and the grease is separated 


by skimming. Up to .15 lb. of grease is 
recovered from each stockinette. 

The committee is also studying the 
possibility of recovering some of the 
grease which drips from product in the 
smokehouse. In the past some packers 
have developed shields for protecting 
product from this drip (see Figure 2) 
when smoking in two- and three-story 


FIGURE 1.—Drum and wringer for sal- 
vaging grease from stockinettes. 


smokehouses and these might be suit- 
able for grease salvage as well. 

The first thought of a packer con- 
sidering the use of such a shield over 
each cage in a smokehouse might be 
that the heat and smoke would be de- 
flected or baffled so that uniform smok- 
ing results could not be obtained. No 
such trouble has been experienced in 
the Detroit plant where shields of this 
type protect all cages of product smoked 
on lower floors. Such slight changes in 
smokehouse operation as have been 
made necessary by use of these protect- 
ing shields present no particular diffi- 
culties. 


While all cages used in meat packing 














FIGURE 2.—Smoke- 
house cage shield which 
could be used to catch 
grease drip in smoking. 
If so used, the shield 
would be attached to 
cages on lowest floor. 
The accompanying arti- 
cle describes this and 
other ways in which 
greases often lost in the 
average meat plant may 
be salvaged to increase 
the nation’s curtailed 
grease production. 














and sausage manufacturing plants ay 
not of the type shown in the sketch, it 
is probable that the design can be mod, 
fied to fit other types of cages as well 
as floor trucks. 

The committee will appreciate reggiy. 
ing suggestions on this problem and » 
any other neglected sources of grease jy 
the packinghouse. They may be a@. 
dressed to the editor, THE Nationy 
PROVISIONER, 407 South Dearborn, (hj. 
cago, 5, Illinois. 


STARTING A NEW BOILER 
By W. F. SCHAPHORST, M. E, 


Many an expensive new boiler has 
been ruined on the very first start be 
cause the protecting grease was not pr. 
moved. It is not uncommon for maker 
to cover the boiler surface with a ms 
preventative so that it will reach th 
user in good condition. This protecting 
film should be carefully removed befor 
using the boiler by preparing a strong 
solution of soda ash and boiling it 
slowly in the boiler. Then drain it out 
If any oil remains, flush it out with hot 
water. Oil is bad for a boiler becaus 
it sometimes causes bagging, and bag. 
ging may lead to failure. 

If the setting is also new be sure that 
it is thoroughly dry before the boiler 
is put to work. The best way to dryit 
is to build a slow fire in the combustion 
chamber and keep the fire going until 
the setting is completely dry—all mois- 
ture driven out. If there is oil in th 
boiler, as mentioned above, heating th 
soda ash solution will help to dry out 
the setting, thereby killing two birds 
with one stone. 

If a boiler is started too soon witha 
damp setting, costly cracks are likely t 
appear. Cracks in settings are costly 
because they permit leakage of air, ani 
leakage in turn tends to reduce the ten- 
perature of the boiler. So, if necessary, 
keep the slow fire going for a week @ 
more—until you are certain that all is 
well. Then go ahead and “fire up.” 


SHARPENING STONES 


Stones used in sharpening slicing m*- 
chine knives should be cleaned fre 
quently, at least several times a month, 
according to the U. S. Slicing Machin 
Co. There are several ways of doing 
this without damage to the stones: Us 
gasoline and a small brush and al 
stones well before replacing on the m* 
chine, or use hot water and soap 4 
plied with a small brush. Gasoline wil 
do a better job of removing grit ant 
grease from pores of stone. If stone 
are old or much used, so that surface ® 
worn smooth or broken down, a new sé 
will be a good investment. 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vie 
tory for Freedom. 
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Consumer Point Value 
Tables to Be Issued 
Via Mails in Future 


The Office of Price Administration an- 
nounced this week that official tables of 
consumer point values for rationed 
meats, fats, dairy products, canned 
fruits and vegetables will be mailed di- 
rectly to retailers, wholesalers and 
processors, beginning with the tables for 
August. Amendment 1 to General RO 9, 
effective July 24, states that members 
of the armed forces who qualify for 
special food rations while on leave or 
furlough may present their applications 
to any conveniently located War Price 
and Rationing Board. 


According to present plans, the Au- 
gust point value tables—which become 
effective August 1—will be placed in 
the mails late this month for the more 
than 400,000 distributors and processors 
registered under Ration Orders 13 and 
16. Also included in the mailing will be 
%,000 hotels, restaurants and other 
large “institutional” users of the ra- 
tioned foods. For the present, OPA an- 
nounced, the table carrying the trade 
(wholesale) point values of meats, fats, 
oils and dairy products will not be 
mailed, but may be obtained at the local 
boards, as formerly. 


In a letter to food retailers accom- 
panying the tables, OPA Administrator 
Prentiss M. Brown praised the industry 


for its cooperation, stating that the 
mailing had been arranged to save re- 
tailers time and to ease the extra bur- 
den imposed by food rationing. Under 
the new arrangement, the processed food 
and meats-fats tables will be printed on 
separate sheets, instead of together, 
with the back of each table carrying 
pertinent information regarding ration- 
ing. 

OPA officials stated that every pre- 
caution has been taken to make certain 
all eligible distributors and processors 
are on the mailing list. However, if a 
registered retailer, wholesaler, primary 
distributor of meat, or canner does not 
receive the table during the first week 
in August, it may be obtained at his 
local rationing board, county war board, 
or from his trade association. The 








Grading Status Uncertain 








The Office of Price Administration is 
considering what effect the provisions 
of the Commodity Credit Corp. bill, 
signed by the President July 16, will 
have on grade labeling and upon maxi- 
mum price regulations covering meat 
products. ; 

Although a confused situation still 
exists regarding the status of meat 
product grading (THE NATIONAL PRo- 
VISIONER, July 17, p. 13), it is believed 
that the Attorney General may issue an 
opinion soon clarifying the situation. 


name and address of those who obtain 
the table in this manner will be placed 
on the mailing list. 

Individual concerns will receive one 
copy of each table. However, those who 
desire additional copies, will be mailed 
a maximum of five for each ration pe- 
riod if request is made to the OPA Cen- 
tral Inventory Unit, Empire State Bldg., 
New York, N. Y. Officials explained 
that the closer control over distribution 
which mailing makes possible will re- 
duce by about one-half the number of 
tables printed for each ration period. 

The provision under which members 
of the armed forces who qualify for 
special food rations while on leave or 
furlough may present their applications 
to any conveniently located War Price 
and Rationing Board was contained in 
Amendment 1 to General RO 9, effec- 
tive July 24. The amendment states 
that the application may be presented 
to any board if the applicant himself 
applies for the certificates or other ra- 
tion evidences. If the person named in 
the application (or a member of his 
household) applies for the certificates 
or other ration evidences, the applica- 
tion must be presented to the board for 
the area where such person lives. 

OPA has also issued instructions to 
industrial users of rationed evaporated 
and condensed milk on how to apply for 
ration points in hardship situations 
where substitutes are not available or 
not usable. An industrial user applying 
for ration points in such circumstances 





ror CONSTANT 


LOW-TEMPERATURE 


CONTROL --- 


THE STANDARD OF EVERY COMPARISON 


Wherever there’s a need for economically co: . 
trolling temperatures at a low point, there’s a 
all for PALCO WOOL Insulation. Judged by 
comparison and proven thermal efficiency, 
PALCO WOOL answers every call—every need. 
twill not settle, compact nor shrink. Absorbs 
to moisture or odors. Does not support fungus 
gowth. When you call—call for the best, it 
(sts you less. Call for PALCO WOOL. 








Dept. D, 100 Bush Street, San Francisco, California 
CHICAGO - LOS ANGELES « NEW YORK 
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is instructed to file OPA form No. R-315 
with the ration board with which he is 
registered, or, if he is not registered, 
with the board where his principal place 
of business is located. The application 
will be forwarded to Washington for 
decision. 

The Office of Price Administration 
this week fixed the validity date of four 
new series of “red” ration stamps in 
War Ration Book Two, which may be 
used for the purchase of meat, fats, oils 
and dairy products. The new validity 
dates are contained in Amendment 11 
to Supplement 1 of RO 16, effective 
July 24, and are as follows: 

Expiration Date 

Red Stamp Validity Date Aug. 
Te Cee DOD oc vccess uly 25 31 
U (16 points)........4 » F 31 


V (16 points)........4 zy. 8 31 
W (16 points)....... -Aug. 15 31 


CORRECTIONS ON RMPR 148 
AMENDMENT 


Four corrections to Amendment 5 of 
RMPR 148 (Dressed Hogs and Whole- 
sale Pork Cuts) were issued by OPA 
this week as follows: 

1) In Items 5 and 6 of Schedule I (a) 
of Section 1364.35, the weight classifica- 
tions for cooked regular boneless and 
fatted hams and cooked, skinless, bone- 
less and fatted hams are corrected to 
read, “under 8, 8-10 and over 10,” re- 
spectively, instead of “under 8, 8-12 and 
over 12.” 


2) In Items 8 et seq. of Schedule I 
(a) of Section 1364.35, the headings of 
the columns listing prices for smoked, 
ready-to-eat and cooked products are 
corrected to include the word “wrapped.” 

3) In Item 6 of Schedule I (e) of 
Section 1364.35, the prices for fresh or 
frozen and cured blade meat are cor- 
rected to read “$32.25” instead of 
“$32.35.” 

4) The designation of Schedule II 
(b) of Section 1364.35 is corrected to 
read “Schedule II (h).” 


The payroll allocation plan builds a 
sound bond program for your employes. 
Thousands of firms are now participat- 
ing in the arrangement. 





Recent War Agency Orders 
Affecting the Meat Industry 











HE Containers Branch of the War 

Production Board has agreed tenta- 
tively to make available steel for a lim- 
ited number of new drums for edible 
and inedible liquid oils, according to in- 
formation given to meat industry rep- 
resentatives by the Fats and Oils Branch 
of the War Food Administration. W. G. 
Cratcher of WFA declared that meat 
plants should advise the Chief of the 
Fats and Oils Branch, War Food Ad- 
ministration, Room 5129, South Agri- 
cultural Bldg., Washington, D. C., before 
August 1, of the minimum number of 
new steel drums which they would need 
to bring their working stock of such 
drums up to their barest minimum re- 
quirements, stating at the time the num- 
ber of new drums purchased for this 
purpose in the years 1940-41. Com- 
panies making this report to WFA 
should be careful to differentiate be- 
tween drums that would be used for 
edible animal oils, inedible animal oils, 
and vegetable oils, he said. 

Other recent orders and statements by 
the War Production Board, Office of 
Defense Transportation, Office of Price 
Administration and other war agencies, 
which are of interest to the meat pack- 
ing and sausage manufacturing indus- 
try include the following: 

FOOD MACHINERY. — To expedite 
the handling of applications from gov- 
ernment institutions, Order L-292 has 
been amended by WPB to revise the 
definition of “approved orders” to in- 
clude orders bearing a rating of AA-3 or 
higher on Form WPB-837 (formerly 
PD-408). This order, and the revision 
included in the amendment, refer to ap- 
plications for ratings on orders for food 
processing machinery. 

BURLAP BAGS. — WPB recently 
lifted the embargo covering the export 
of filled burlap bags from the U. S. and 
the embargo on filled or empty new or 
used burlap bags to Canada, through an 
amendment to Conservation Order 
M-221. Exportation of empty, new or 
used burlap bags to any other point out- 
side the continental U. S. is still pro- 


hibited unless the exporter obtains ey. 
press authorization from WPB. The 
amendment also deleted two provisions 
now obsolete. One related to bags mak 
from stockpile burlap, as burlap will] py 
longer be stockpiled. The other coverg 
monthly reports. 


STEEL DRUMS.—Sales of rejecte 
new steel drums and seconds have bees 
placed under WPB control through iggy. 
ance of an amendment to General Pref. 
erence Order M-255, the Containers Dj. 
vision of WPB announced. The order 
provides that after July 17, no man. 
facturers of steel drums shall sell o 
deliver to anyone except the Army, 
Navy, Maritime Commission or Wa 
Shipping Administration, any rejects o 
seconds in excess of % of 1 per cent of 
his monthly production, without express 
authorization of WPB. Rejected drums 
totaling less than the restricted per. 
centage may be sold without authoriz. 
tion, but only for an amount less than 
the unit price of the order or contract 
under which they were manufactured, 
and not in excess of any applicable mar- 
imum price regulation. Where a sale of 
rejects or seconds in excess of the re 
stricted percentage is made to a user, it 
is necessary for the latter to file Form 
PD-835. Where the sale is made toa 
reconditioner, the manufacturer simply 
applies to the Containers Division of 
WPB for permission to sell. 


PAPER SACKS. — Limitation Order 
L-279, as amended by the War Produ- 
tion Board, places restrictions on the 
grade, quality and weight of paper whieh 
may be utilized in the manufacture @ 
larger size paper shipping sacks. The 
order also places limitations on the in 
ventories of all paper sack users. The 
new manufacturing restrictions apply to 
sugar and lime sacks (25-lb. and up), 
flour sacks (50-lb. and up) and sacks 
used for any other commodity in a quat- 
tity over 25 lbs. The restrictions cover 
the paper which may be used and ar 
intended to simplify manufacturing op- 
erations, prevent excess usage of paper 
and establish quality standards. They 





[AULA - SPECIAL| 


A Favorite’ Cure 


THE AULA CO., 


CURING COMPOUNDS, 
SPICES, SEASONINGS, ETC. 


OFFICE & LABORATORY 
39-17 24th ST. y N 
LONG ISLAND CITY, N. Y. 


INC. 








203 Hollywood Ave., East Orange, N. J. 
Ee eee 


Le RRR ER 
Take advantage of the new features in the 


O'CONNOR RIND REMOVER 





The National Provisioner—July 24, 198 





























































do not 
for ou 
per 
and b 
glassi 
The r 
weigh 
ture | 
those 
tive J 
IcD) 
Price 
Amen 
Sausa 
ment . 
ulatio! 
icing 
tions 
other 
effecti 
thoriz 
add it 
lowed 
dition: 
are ni 
of pri 
such | 
the co 
in pe 
higher 
lawful 
road 
forme 
TY! 
Admir 
compl 
ing ce 
als of 





The # 


‘ins ex. 
3. The 
Visions 
7S made 
will no 
covered 


rejected 
ve been 
gh issu- 
al Pref. 
1ers Dj. 
e order 
) manv- 

sell or 

Army, 
or War 
‘jects or 
cent of 
express 
d drums 
ed per: 
ithoriza- 
ess than 
contract 
‘actured, 
ble max- 
a sale of 
the re 
| user, it 
le Form 
ide toa 
r simply 
rision of 


yn Order 
Produe- 
; on the 
er which 
icture of 
*ks. The 
n the in- 
ers. The 
apply to 
and up), 
nd_ sacks 
n a qual- 
ns cover 
and are 
uring Op- 
of paper 
ds. They 


——$—$—$—$<—<—<— 


iE 
n the 





24, 100 BE The National Provisioner—July 24, 1943 


do not apply to sacks designed as liners 
for outer containers, combination textile 
paper bags, grocers and variety bags, 
and bags made wholly from cellophane, 
glassine, parchment or waxed paper. 
The restrictions on grade, quality and 
weight of paper used in sack manufac- 
ture became effective July 19, while 
those on users’ inventories were effec- 
tive July 14. 

ICING CHARGES.—The Office of 
Price Administration on July 19 issued 
Amendment 4 to MPR No. 286 (Certain 
Sausage Products for War Procure- 
ment Agencies), which adds to the reg- 
ylation a clause relating to the initial 
icing charge already added to regula- 
tions covering meat packers’ sales of 
other meats. Through the new clause, 
effective as of June 13, 1943, OPA au- 
thorizes sellers of sausage products to 
add initial icing charges to their al- 
lowed transportation charges. Such ad- 
ditional charges, under the amendment, 
are not to be construed as an evasion 
of price limitations “if the charge for 
such icing services is no higher than 
the cost actually incurred by the seller 
in performing such services and no 
higher than the charge which could 
lawfully have been made by the rail- 
road if such services had been per- 
formed by the railroad.” 

TYPEWRITERS.—The Office of Price 
Administration on July 14 announced 
complete revision of the regulation fix- 
ing ceiling prices for all sales and rent- 
als of used typewriters. Under the re- 


vised regulation (RMPR No. 162), effec- 
tive July 31, numerous price adjust- 
ments are made, but no increase in gen- 
eral costs to the ultimate user will re- 
sult, OPA stated. In general, the new 
schedule increases retail prices on the 
newer and more complete portable type- 
writers, and decreases retail prices on 
the older and less complete models. 


PACKERS IN RAIL HEARING 


At a hearing in Chicago on July 12 
involving Cincinnati Meat Packers As- 
sociation vs. Alton et al. and Kingan & 
Company, Indianapolis, vs. Baltimore 
and Ohio et al., shippers asked that their 
rail charges be increased and the rail- 
road defendants protested against an 
increase in their rates. The complain- 
ants attacked the railroad rates on fresh 
meats and _  packinghouse products 
moving in carloads from Chicago to 27 
points within approximately 350 miles 
of Chicago in Central Freight Associa- 
tion territory. 

The Cincinnati association testified 
that Chicago packers obtained an unfair 
advantage over Cincinnati packers at 
certain marketing points, including De- 
troit. On movements of fresh meats 
from Chicago to Detroit, the rate was 
24c, compared with a rate from Cincin- 
nati to Detroit of 46%c, claimed the as- 
sociation, pointing out that the distance 
from Cincinnati to Detroit was slightly 
less than from Chicago to Detroit. The 


association and other witnesses for the 
shippers indicated at the hearing that 
the better solution would be to increase 
the rates from Chicago. 

Kingan & Company testified that, 
though the Chicago rates to the 27 
points involved had, in August, 1940, 
been made applicable from Indianapolis, 
the situation had resulted in two unfair 
discriminations against Kingan. The 
company claimed that Missouri river 
and St. Paul, Minn., packers had been 
able to compete actively in the Detroit, 
Cleveland and Canton, O., markets by 
virtue of shipping at reduced rates from 
Chicago eastward. Since the 27 points 
were in no case more than 300 miles 
from Indianapolis, the company claimed, 
it was obvious that Chicago packers ob- 
tained an advantage. Kingan suggested 
that the best solution would be to elim- 
inate the depressed rates from both Chi- 
cago and Indianapolis. 


ARGENTINE SANITARY PLAN 


As part of a new sanitary control 
plan to protect her status as the world’s 
largest meat exporting country, Argen- 
tina plans to spend $1,500,000 to wipe 
out hoof and mouth disease in her cattle. 

It is believed that Great Britain, Ar- 
gentina’s principal beef customer, as 
well as Argentine livestock interests, 
has been instrumental in bringing about 
the adoption of the plan. 
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“THE MARINES HAVE LANDED!” 
A Viking Pump Might Be Right There, Too 
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“The Skins You Love to Stuff” 
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Fuel oil for mechanized equip- 
ment and for Diesel generated 
Electricity must be immediately 
available to insure the success of 
operations after the U. S. Marines 


The Viking portable fuel transfer unit, pictured here, is used for delivering 

vital petroleum products at beach-heads and temporary bases. The unit is 

complete with heavy duty Viking Rotary Pump, back-geared to an engine 

with individual clutch, all mounted on a rugged, portable steel base. 

Because Viking is engaged in importantWar-time construction for the U. S. 
Marine Corps, many valued civilian eustomers find it 
impossible to get Viking Rotary Pumps at all, or to get 
them only after considerable delay. Thanks for your 
patriotism and your patience. We all should consider 
it a privilege to help our fighting Marines batter Togo, 
Adolph andjBenito into oblivion. 
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Announce Hog Ceiling 
(Continued from page 7.) 
program necessary to successful prose- 


cution of the war. It will be more effec- 
tive, they said, to lay out the general 
program and ask all of the people af- 
fected to carry it out than to attempt 
to do it by direct regulation. Licenses 
to operate may be revoked if there is 
violation. It is expected, however, that 
these will be few and that action will 
be speedy where violations occur. 


Another phase of the program will 
provide an opportunity for slaughtering 
establishments not now under federal 
inspection to increase their slaughter. 
At the present time, slaughter in non- 
federally inspected plants is limited to 
civilian quotas based on 1941 slaughter, 
but there is no limit on the total quan- 
tity of livestock that federally inspected 
plants can slaughter for government 
purchase. 


Arrangements are now being made, 
WFA announced, to permit the exten- 
sion of federal meat inspection to plants 
which may qualify for federal inspec- 
tion, and which may wish to sell chilled 
or fresh frozen meat to war procure- 
ment agencies. Details of the conditions 
under which the inspection service may 
be extended to additional plants will be 
announced as soon as arrangements are 
completed. 


Reactions Varied 


Varied reactions greeted the an- 
nouncement by the War Food Admin- 
istration and the Office of Price Admin- 
istration that hog ceilings of $14.75 per 
ewt., Chicago basis, will be ordered 
early next month in a move to hold price 
fluctuations to a minimum. 


It appeared the WFA agreement on 
the ceiling move does not reflect the 
views of officials in the Department of 
Agriculture and the sub-agencies with 
longer life and experience in grain prob- 
lems. When plans were first being 
drawn up for hog ceilings, the Depart- 
ment of Agriculture went on record as 
being opposed to such actions. 

Major objection from some sources 
was that the forthcoming regulation 
will encourage farmers further to hold 
corn which in the end will be fed to hogs. 
With farmers already able to earn 


around $1.30 per bushel for corn fed to 
hogs at the support price of $13.75 and 
a possibility of realizing $1.47 per 
bushel at the ceiling of $14.75, there 
would be little incentive to move corn 
through market channels, it was pointed 
out. 


The new system of slaughter licensing 
will leave pork slaughter operations 
pretty much to competition among pack- 
ers, with a minimum of government con- 
trol. However, there was no further 
explanation of the WFA statement re- 
garding the meat industry’s processing 


responsibilities, and the industry yy 
awaiting some clarification. 

It appeared that the move to broade 
the inspection is intended to relieve, » 
much as possible, the expected glut ¢ 
hog supplies during the peak selling ge. 
son later this year. 

The American Meat Institute py 
posed to OPA that a representatiy 
committee of the industry be permitta 
to review the new program thorough) 
with OPA officials, including the pla 
of price differentials between terming 
markets, interior markets and coneep. 
tration points which, it is understood, 








No Increase in Hide 


Prices—Brown 


OPA Administrator Prentiss M. 
Brown this week issued a flat de- 
nial that there would be an in- 
crease permitted in the ceiling 
price of hides. 

“It has come to the attention of 
OPA,” he said, “that certain hide 
dealers and speculators are hold- 
ing up deliveries of hides in antic- 
ipation of an increase in the ceil- 
ing price. Rumors are _ wide- 
spread that the War Meat Board 
would recommend such an _ in- 
crease and that the OPA would 
concur. The War Meat Board has 
made no such recommendation and 
OPA has no intention of increas- 
ing the ceiling price of hides. 

“Any rise in the general level 
of hide prices would be inflation- 
ary in character, would seriously 
affect the entire leather and shoe 
industry, and would, besides, cost 
war procurement agencies mil- 
lions of additional dollars. Fur- 
ther it would tend to disrupt the 
hide stabilization program of the 
United Nations. 

“Such a move, which would nec- 
essarily be reflected in the prices 
of a number of civilian items of 
which shoes are the most impor- 
tant, would be thoroughly incon- 
sistent with the letter and spirit 
of the President’s ‘hold-the-line’ 
order,” the Price Administrator 
said. 

























































being worked out by Gale Johnson, basej 
upon the plan which he prepared gon, 
time ago. 

The Institute also suggested thy 
OPA furnish promptly to all meat pac. 
ers in the country a copy of an outlix 
map of the U. S., showing the propose 
price ceilings for each individual mgr. 
ket and area of the country. It is k 
lieved that by making this informatiqm 
available to all meat packing companig 
throughout the country, any inequities 
in the proposed plan can be pointed mi 
to the OPA before the plan become 
effective. 


Proper Lifting Technique 
Cuts Lost-Time Injurie: 


Acting on widespread requests from 
industry, organized labor, and gover. 
ment-contract agencies, the U. S. De 
partment of Labor’s Division of Labo 
Standards a few months ago called 
gether a group of safety experts, plant 
physicians and personnel officers to con- 
sider practical methods for preventing 
injury to workers engaged in the hané- 
ling of heavy weights. A new 20-page 
booklet, entitled “A Guide to the Elin 
ination of Weight-Lifting Injuries; 
embodies their recommendations. 

Material handling has long been om 
of the foremost sources of work injuries 
in industry. Strains, sprains, and 
hernias, incurred in manual lifting and 
carrying, loom large among such it 
juries both in number and seriousness 
These injuries create a serious produc 
tive-time loss, it is pointed out. 
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ON COOLING ROOM FLOORS 


Resists lactic acid, waterproof, freeze-proof, 
and slip-proof. Won’t crack, crumble or dust. 
Broken, rutted floors repaired overnight to 
smooth, flint-hard, safe surface. No special 
equipment necessary. Any maintenance man 
can apply. Send for Test-it- yourself plan. 


THE MIDLAND PAINT & VARNISH CO. 


CLEVELAND, OHIO 
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NATURAL SAUSAGE CASINGS 


Plants, Branches and Agents in Principal 
Cities Throughout the World 
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the causes, effects and results of im- 
proper lifting. Principal causes of in- 
jury are overtaxing individual capacity, 
improper lifting practices, joint lifting, 
tripping and slipping hazards in plants 
and others. Proper training and super- 
yision of employes is essential to the 
safe and efficient performance of indus- 
trial jobs, the principles of which are 
graphically described in this interesting 
and instructive bulletin. 





Alter Beef Discounts 


(Continued from page 9.) 


part of a straight or mixed carload sale, the 
seller shall deduct 25¢ per ewt. from the appli 
cable zone price 

3—Section 1364.454 (d) is amended to read as 
follows 

id) Wholesalers’ selling addition. On sales of 
any beef carcass or beef wholesale cut not ob- 
tained through custom slaughtering, a person who 
at the time of the sale is a wholesaler may add 
Te per cwt. to the applicable zone price: Pro- 
vided, however, That on and after August 9, 1943, 
no person shall charge the addition permitted by 
this Section 1364.454 (d) unless by such date such 
person shall have filed with the appropriate Re- 
gional Office of the Office of Price Administration 
a certified statement that the person: (1) is en 
gaged in the business of buying beef carcasses 
and/or beef wholesale cuts for resale other than 
at retail; (2) does not own or control, in whole 
or in substantial part, any slaughtering plant or 
facilities, and is not owned or controlled, in whole 
ot in substantial part any slaughtering plant or 
facilities: and (3) is not a hotel supply house or 
peddler truck seller within the meaning of this 
RMPR 169. The filing of such a statement shall 
not preclude investigation by OPA of the facts 
relating to the nature of the business carried on 
by the person filing the statement, or any action 
o@ proceeding arising from such investigation. 
4—Section 1364.468 (b) is amended to read as 
follows 

(b) Carload discount. For all veal carcasses 
and/or veal wholesale cuts and/or other meat 
items subject to this subpart C and Sections 
194.468 and 1364.469, delivered in a_ straight 
or mixed carload shipment or sold as part of a 
straight or mixed carload sale, the seller shall 
deduct 25c per cwt. from the applicable zone 
price. 

5.—Section 1364.469 (d) is amended to read as 
follows 

(d) Wholesalers’ selling addition. On sale of 
any veal carcass or veal wholesale cut not ob- 
tained through custom slaughtering, a person who 
at the time of sale is a wholesaler may add Tic 
per ewt. to the applicable zone price: Provided, 
however, That on and after August 9, 1943, no 
person shall charge the addition permitted by this 
Section 1364.469 (d) unless by such date such 
person shall have filed with the appropriate re- 
sional office of OPA a certified statement that 
the person: 1) is engaged in the business of buy- 
ing veal carcasses and/or veal wholesale cuts for 
resale other than at retail; 2) does not own or 
cotrol, in whole or in substantial part, any 
slaughtering plant or facilities, and is not owned 
o controlled, in whole or in substantial part, by 
aother person who owns or controls in substan- 
tial part any slaughtering plant or facilities; and 
% is not a hotel supply house or peddler truck 
vller within the meaning of RMPR 169. The 
fling of such a statement shall not preclude in- 
vestigation by OPA of the facts relating to the 
tature of the business carried on by the person 
fling the statement, or any action or proceedings 
stising from such investigation. 


a amendment shall become effective July 16, 





1943 Poster Contest 
Winners Announced 











The National Live Stock and Meat 
Board recently announced the winners 
in its annual poster contest for high 
school students and its meat essay 
contest for students of home economics 
in colleges and universities. The 1943 
poster contest winner is 17-year-old 
Nelson Bebber of Buffalo, N. Y., while 
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ON BOTH FRONTS — 


Miss Margaret Haegelin, a 1943 gradu- 
ate of Mount St. Scholastica College, 
Atchison, Kans., carried off top honors in 
the Board’s meat essay contest for 
college and university home economics 
students. Reba Staggs of the Board was 
in charge of the poster contest. 

In a_ statement accompanying his 
winning poster Nelson declared that 
his participation in the contest had 
shown him the real value of meat in 
the wartime crisis. He said further: 
“The same food elements that help 
men in military service to maintain 
physical fitness and morale are just 
as vital to the civilian laborer and the 
office worker. The health- and energy- 
producing qualities of meat build the 
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health so necessary for winning wars. 
Therefore I consider meat a vital weap- 
on of war.” 

The essay written by Miss Haegelin 
states: “Yes, our Yankee Doodle boys 
are having their meat. Uncle Sam guar- 
anteed our boys this weapon of war by 
the inauguration of meat rationing, on 
April 1, 1943.” Miss Haegelin also 
pointed out the importance of meat in 
the diet because of its value as a vitamin 
source. “Meat,” she said, “is a source 
of energy and a weapon of war and is 
comparable to the ammunition that is 
so essential for guns.” 

An interesting feature of the winning 
essay was an imaginary letter in which 
a soldier thanked his mother and other 
civilians for getting along on reduced 
supplies of meat and other products so 
that the needs of the ermed forces 
might be met. 


FLASHES ON SUPPLIERS 


CARRIER CORP.—A reallocation of 
duties in the marketing division of Car- 
rier Corp. has been announced by E. T. 
Murphy, senior vice president in charge 
of the division: L. L. Lewis is desig- 
nated as technical adviser; W. F. Jones, 
technical adviser; O. W. Bynum, as- 
sistant manager; M. T. Firestone, rep- 
resentative, eastern region; B. R. Mc- 
Cumber, representative, central region, 
and J. A. Gazell, manager, central re- 
gion; R. F. McGregor remains in Cin- 
cinnati district; W. F. Peine continues 
as Gazelle’s assistant; M. B. Goddard 
will serve the central district; H. C. 
Hahn will be in charge of the Atlanta 
district; D. B. Arnold and R. H. Smiles 
will assist Mr. Hahn; C. N. Witmer con- 
tinues in the Atlanta district. 

HAYS CORP.—Frederic I. Lackens, 
advertising manager of the Hays Corp., 
Michigan City, Ind., manufacturers of 
combustion instruments and controls, 
has been elected president of the Na- 
tional Industrial Advertisers Associa- 
tion, Inc. Lackens is widely known in 
advertising and industrial circles, hav- 
ing been connected intimately with both 
since before the first World War. His 
new duties as president of NIAA will 
not disturb his connection with the Hays 
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HAPLES © 
CVAGKEE, 


Knows that “10% for War Bonds isn’t enough these days” 


Workers’ Living Costs going up... and 
Income and Victory Tax now deducted 
at source for thousands of workers... 

Check! You're perfectly right . . . but 
all these burdens are more than balanced 
by much higher FAMILY INCOMES for 
most of your workers! 

Millions of new workers have entered 
the picture. Millions of women who 
néver worked before. Millions of others 
who never began to earn what they are 
getting today! 


A 10% Pay-Roll Allotment for War 
Bonds from the wages of the family 
bread-winner is one thing—a 10% Pay- 
Roll Allotment from each of several workers 
in the same family is quite another matter! 
Why, in many such cases, it could well 
be jacked up to 30%—50% or even more 
of the family’s new money! 


That’s why the Treasury Department 
now urges you to revise your War Bond 
thinking—and your War Bond selling—on 
the basis of family incomes. The current 


War Bond campaign is built around the 
family unit—and labor-management sales 
programs should be revised accordingly. 


For details get in touch with your loal 
War Savings Staff which will supply you 
with all necessary material for the propet 
presentation of the new plan. 


Last year’s bonds got us started—shi 
year’s bonds are to win! So \et’s all raise 
our sights, and get going. If we all pull 
together, we'll put it over with a bang! 


This space is a contribution to 
America’s all-out war effort by 


THE NATIONAL PROVISIONER 


you've done your bit 
...now do your best! 
Ta a a a ee 
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ONE-PIECE THERMOMETER 


Taylor Instrument Companies, Roches- 
ter, N. Y., announces that it has de- 
signed, tested, and is now introducing a 
one-piece industrial ther- 
mometer. 

The one-piece case is shal- 
low, which makes it possible 
to see the mercury column 
through a wider angle of 
vision. The chromium- 
plated bezel fits snugly into 
the grooved case in such a 
way as to hold the thick 
glass front securely against 
four wavy tension springs. 
These springs are fastened 
securely under the scale by 
shakeproof screws. This 
construction results in a 
dustproof, rattleproof, and 
practically fumeproof ther- 
mometer, according to the 
manufacturer. 


These improvements, 
combined with permanent 
accuracy, responsiveness to 
change in temperature and 
durability, plus a saving of 

tons of critical bronze, make the new in- 
strument of interest to industrial ther- 
mometer users. The company has an- 
nounced further that the new instru- 
ments will be equipped with easy-read- 
ing Binoe tubing. They will be furnished 
in many combinations of straight and 
angle stems, with threaded or union con- 
nections, and in many standard temper- 
ature ranges, within the limits of —40 
degs. F. to 750 degs. F. Standard scale 
lengths are 7 in. and 9 in. 


WEARS. 
ti. ooo ert 


COATING FOR METAL 


A new rust and corrosion resisting 
coating called Armor-Vit, which may 
have applications in the meat indus- 
try, has been developed by Chicago 
Vitreous Enamel Co. The material is 
being tested as a coating for bacon 
boxes and other meat plant equipment. 


The Armor-Vit process is covered by 
patents and is an entirely new develop- 
ment in the field of protective coatings. 
The material is an alkali, aluminum 
silicate, essentially ceramic in nature. 
The method of manufacture provides 
for formation of soluble and insoluble 
silicates in a suitable suspension for 
application and their conversion to an 
insoluble form by heat treatment. 

_ The coating can be applied by spray- 
ng and for some applications may be 
tipped. The metal may be prepared for 
tating by either sand blasting or 
chemical cleaning. Armor-Vit is applied 
direct to this cleaned metal surface 
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without further preparation. The fin- 
ish is then cured through a rising heat 
cycle to a top temperature of 700 to 
750 degs. F. 

Armor-Vit is said to be resistant to 
acids and alkalis and to have a far 
greater degree of abrasion and scratch 
resistance than organic types of finishes. 
The coating is unaffected by commercial 
solvents. It is fireproof and will with- 
stand temperatures to “low red” heat 
without destroying the coating. Inde- 
pendent laboratory reports certify 200- 
hour salt spray resistance and five- 
year weathering resistance. 


NEW SPONGE RUBBER GASKET 


Creation of a sponge rubber gasket 
covered with a smooth coating of natu- 
ral rubber or Ameripol synthetic rubber 
by the extrusion process is announced 
by The B. F. Goodrich Co., Akron, O. 
The new type gaskets are now being 
used only in products of war—mainly 
airplanes and tanks—where they are 
proving their value as a sealing mem- 











ber in severe service, the company an- 
nounces. After the war, the gasket is ex- 
pected to find wide use on refrigerators, 
automobiles and other products. 

When made with a covering of Ameri- 
pol, the synthetic rubber developed by 
B. F. Goodrich, the new gasket with- 
stands the destructive action of oils and 
greases which have so often spelled de- 
struction of refrigerator door gaskets 
made of natural rubber. The ability of 
this synthetic rubber to withstand ex- 
tremely low temperatures also will make 
the new development especially valuable 
in the refrigeration field, it is said. 


In the new process, sponge rubber 
filler used is molded in slab form, slit 
into strips and fed through a special 
extruding machine to obtain the smooth 
covering which varies in thickness ac- 
cording to the customer’s specifications. 
Maximum production length is 12 ft., 
but the product can be spliced to any 
desired length. 


New Trade Literature 


Instruments (NL 1,028).—This new 
40-page illustrated book is a comprehen- 
sive presentation of three types of con- 
trollers—On-off, Throttling, and Auto- 
matic Reset. The full range throttling 
model is recommended for use on appli- 
cations of considerable process lag, or 
of small heat capacities, and the on-off 
model where time lag is small and heat 
capacity large. The many illustrations 
show how these pressure-spring con- 
trollers operate and include photographs 
of actual installations.—C. J. Tagliabue 
Mfg. Co. 


Paints (NL 1,027).—Various prob- 
lems of plant and equipment main- 
tenance in the food field are discussed 
in this illustrated folder. These special 
protective paints, it is stated, are non- 
softening under continual wetness and 
resistant to food acids and refrigerants. 
Making critical machinery last longer, 
eliminating shutdowns for necessary 
painting and maintaining sanitary con- 
ditions in plants are some of the topics 
discussed in this folder—The Wilbur & 
Williams Co. 


Equipment (NL 1,026).—This con- 
densed catalog lists equipment for tem- 
perature and humidity control, refrig- 
eration, heating and ventilating. Con- 
tained in the 12-page booklet is infor- 
mation regarding application, specifica- 
tions, features and installation of 16 
types of equipment grouped according 
to functional characteristics. One of the 
outstanding features of the catalog is 
the listing of 105 uses of the company’s 
equipment in war production.—Carrier 
Corp. 


V-Belt Care (NL 1,017).—This hand- 
book, “Plain Facts on Wartime Care of 
Rubber V-Belts” explains in what ways 
the anatomy of a V-belt affects its 
maintenance. A few of the other topics 
discussed include how to obtain proper 
belt tension, what to do about worn 
sheaves and what determines the life 


expectancy of belts.—Allis-Chalmers 
Co. 
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June Meat Processing 


Reflects Market Trends 


"Tearing in livestock marketing 
during the month of June were re- 
flected in the report of meat and 
meat food products prepared and proc- 
essed under federal inspection during 
that period. 


The beef shortage, for example, was 
quite pronounced until the first part of 
July, figures on the production of var- 
ious beef items during June underscore 
the scarcity. 


Total sausage production during the 
month of June showed an increase of 
6,669,324 lbs. over the previous month 
and compared with 92,902,916 lbs. dur- 
ing the corresponding period in 1942. 
Most of the increase in sausage produc- 
tion last month was noted in smoked 
and/or cooked items, which showed an 
increase of more than 8 million lbs. com- 
pared with the May output. To-be-dried 


or semi-dried sausage showed a small 
increase over the previous month but 
production of fresh, finished sausage 
was more than 2 million lbs. under May. 

Production of pork items, including 
lard, rendered pork fat, bacon, canned 
pork, cooked pork, pork placed in cure, 
and smoked and/or dried pork, all 
showed substantial increases over the 
previous month, partly as a result of the 
record hog kill during June. 


Canned soup production during June 
registered a sharp decline, with only 
8,031,642 lbs. reported inspected during 
the month compared with 19,397,108 lbs. 
in May and 12,982,557 lbs. during June, 
1942. Due to the sharp reduction in 
soup production, the June total was the 
smallest for any month since September, 
1942. 


Oleo stock and edible tallow produced 





*MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


June 1943 
Ibs. 
Meat placed in cure— 


9,650,876 
332,844,267 


3,268,781 
BU cScccceccccsogescecoccece 209,364,537 
Sausage— 
Fresh (finished) .............. 27,071,652 
Smoked and/or cooked........ 83,888,489 
To be dried or semi-dried 11,795,342 
Total sausage 122,755,483 
Loaf, head cheese, chili con carne, 
jellied products, 19,522,891 
Cooked meat— 
2,230,514 
2,316,328 
meat food products— 
4,753,927 
. « -128,082,737 


All other 
Total canned 


Bacon (sliced) 45,057,237 


Lard—rendered, refined, canned. .315,363,197 
Pork fat—rendered, refined, 
canned 30,305,007 


Oleo stock 11,548,552 
Edible tallow 9,181,040 
Compound containing animal fat.. 22,593,362 


Oleomargarine containing 
animal fat 


Miscellaneous 4,053,268 


June 1942 6 mos. 1943 6 mos. 1942 
lbs. Ibs. 


11,494,237 71,777,000 
319,774,961 1,773,127,000 


6,842,992 17,671,000 34,907,000 
176,529,926 1,073,825,000 868,151,000 


11,734,779 190,344,000 80,782,000 
71,676,865 457,296,000 341,079,000 
9,491,272 68,897,000 56,811,000 
92,902,916 716,538,000 478,672,000 


16,925,851 123,304,000 79,867,000 


751,551 9,373,000 3,984,000 
26,546,081 152,788,000 127,516,000 


11,597,241 56,365,000 64,039,000 
89,175,098 379,006,000 479,363,000 
25,325,029 d ? 110,248,000 
155,913,000 

178, 

262, 2 987, 
34,317,669 174,708,000 
266,038,325 ,564,052,000 ,521,027,000 
25,999,012 163,702,000 149,849,000 
13,163,720 73,402,000 80,077,000 
8,078,181 59,943,000 40,643,000 
19,578,150 170,769,000 105,532,000 


31,036,000 28,705,000 
13,026,000 22,416,000 


*This figure represents “inspection pounds’’ as some of the products may have been inspected and 


recorded more than once due to having been subjected to more than one distinct processing treatment, 


such as curing first and then canning. 


during June showed the effects of th 
scarcity of cattle. Oleo stock productigy 
amounted to 11,548,552 lbs. in June com. 
pared with 11,691,561 lbs. in May ang 
13,163,720 lbs. in June, 1942. Edible 
tallow production last month amounte 
to 9,181,040 lbs., compared with 13,049. 
416 lbs. in May and 8,078,181 Ibs, ip 
June, 1942. 


During the first six months of th 
present year, production of all meat 
far outstripped that of the first half of 
1942. Total for 1943 to date at 9,479. 
361,000 Ibs. compares with 7,844,665,00 
Ibs. in the like period of 1942. Beef 
placed in cure, smoked and/or driej 
beef, canned beef, canned soup, ole 
stock and miscellaneous were the only 
items to show six-month totals which 
were smaller than those of 1942, 


MAY MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in May, 1943: 


BEEF AND VEAL 
Total 
Consumption, 
8. 
May, 482,234,000 
May, ... 562,214,000 
PORK (INC. LARD) 
May, 5 849,521,000 
May, 2 702,864,000 
LAMB AND MUTTON 
May, 194: 65,380,000 
May, 1942 oeeseee 62,497,000 
TOTAL 
May, 1943 7,135,000 
May, y mm * ,574,000 
LARD 
May, 1943 .. «+++ 105,244,000 
May, 194: 86,333,000 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
July 1, 1943, compared with the same 
date in 1942: 


July 1, July 1, July 1 
1943 1942 5-yr. a. 


M Ibs. 
Broilers J 3,586 
Fryers ,66 2,119 
Roasters ........... 24 5,089 
Fowls 585 18,082 
Turkeys > 28,249 
Ducks 206 4,574 
Miscellaneous 3,63 13,118 
Unclassified 2,02 4,387 


Total Poultry ....25,193 79,200 


Figures shown are subject to revision. Revised 
figures will appear in next month's report. 





Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 
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HOGS 


Chicago hog market this week: Most 
hogs sold 25c higher, with some heavies 
over 300 lbs. 35¢ above close of last 
week. 

Week 

ago 
$14.00 

13.50 

13.60 

13.40 

13.90 

13.15 

14.75 

14.50 


Thurs. 


Chicago, top $14.25 
Kan. City, top 
Omaha, top 
St. Louis, top 
Corn Belt, top 
Buffalo, top 
Pittsburgh, top 
Receipts—20 markets 
NG 6: 5:6-0's-s8 Set 445,000 
Slaughter 
27 points* 
Cut-out 
results 
This week ... 
Last week ... 


492,000 


765,844 

180- 220- 240- 
220 Ib. 240 lb. 270 lb. 
— .70 — 91 —1.03 
— 67 — 89 — .98 


PORK 


Chicago carlot pork: 
Green hams, 

ae 20% @21% 
Loins, all wts..19%4@22% 
D.S. bellies, 

all a 15% 
Picnics, 

all wts. .....19% 
Reg. trim’ngs. .17%4 
New York: 
Loins, 8-10 lbs.—25% @28% 
Loins, 10-12 lbs.—25%4 @28% 
Loins, 12-15 lbs.—23% @27% 
Loins, 16-22 lbs.— 22% @26%4 
Shidrs., skinned 

ae BOB. cc cces 24% @27% 
Boston butts, 

Ee 27% @30% 
Lard—Cash 


Loose 


20% @21'2 
19% @22% 


15% 


19% 
17% 


13.80b 
12.80b 
12.37%4b 12.37%2b 


*Week ended July 16. 


WEEKLY HOG SLAUGHTER 
WEEKLY CATTLE SLAUGHTER (2) 


ONES JUNE IO JUNEIT JUNE JULY! JULYS JULYIS JULY 22 JULY 29 AUGS 
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CATTLE 


Chicago cattle market this week: 
Steers and yearlings were strong. 
Grassy steers and heifers closed 25@ 
50c off; cows steady to 25c off. 

Week 
ago 
$16.75 

15.25 
16.00 
16.00 

14.65 
15.50 
14.85 
10.00 

8.75 


Thurs. 
Chicago steer, top... . $16.50 


Kan. City, top 
Omaha, top 

St. Louis, top 

St. Joseph, top 
Bologna bull, top.... 
Cutter cow, top 


Canner cow, top 
Receipts—20 markets 

197,000 206,000 

Slaughter— 

27 points* 


138,946 107,426 


BEEF 


Steer carcass, good 
700-800 lbs. 
Chicago ..$19.00@20.50 
Boston ... 20.00@22.00 
Phila. .... 20.00@22.00 
New York. 20.00@22.50 
Dr. canners, Northern 
all weights. .12% 
Cutters, 
all weights. .12% 
Bologna bulls, 
i eee 12% 


*Week ended July 16. 


Chicago prices used in compilations 
unless otherwise specified. 


$19.00@20.50 
20.00@22.00 
20.00@22.00 
20.00@22.50 


14% 
14% 


15% 





U. S. STORAGE STOCKS 


July 1 (lbs.) 
515,499,000 
205,139,000 
704,625,000 








HIDES 


Week 
Thurs. ago 
Chicago hide market dormant. 
Native cows... .15% 
Kipskins -20 
Calfskins ..... .23% @27 
Shearlings . 


15% 

20 

23% @27 
2.15 


TALLOW, GREASES, ETC. 


New York tallow quiet. 
8.62% 
Chicago tallow strong. 
8.621% 
Chicago greases unchanged. 


8.62% 


8.75 
New York greases firm. 
8.75 
Chicago by-products: 
Cracklings 
Tankage, unit ammo.. 


1.21 
5.53 
5.38 
Digester tankage 

71.04 
Cottonseed oil, 


Valley 12%n 





BUSINESS INDICATORS 
Wholesale Prices (1926—100) 


July10 Julyil 
1943 1942 
All commodities. .. . 103.0 98.5 


98.7 
April 
1942 
104.5 


Prices (1926=100) April 
1943 


Farm Products 123.9 








AMS REGULAR ALi WEIGHTS 
WILTSHIRE SIDES, FDA 
STEER TOP 

ROG AVERAGE 

OS BELWIES 

taRDd 

CGc, Toe 


MAY 27 JUNE JUNE IO JONLIT JUNE24 JOLY! JULY JULY IS JULY22 JULY29 





PRICES, KILL FDA BUYING 
AND FDA MILLIONS JUNE 30- JULY 6 
BUYING Sex 


aes mr 
Curves in first col- 
umn chart show 
weekly hog and 
cattle slaughter at 
27 market points. 
Second column 
curves show price 
trends for steers, 
camner and cutter 
cows, wholesale 
pork cuts, live hogs 
and FDA Wilt- 

shire sides. 





110 — H 


00-7 




















ESOT So 








CANNED PORK-LARD- CURED PORK 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


tCarcass Beef 

Week ended 

July 22, 1943 

per Ib. 

Steer, hfr. cccccccnh 
Steer, hfr. 20220 
Steer, bfr. 
Steer, hfr. 
Cow, commer. and good, all wts 
Cow, utility, all wts 
Hindquarters, choice 
Forequarters, choice 
Cow hindquarters, good and commer 
Cow forequarters, good and commer 


choice, all wts 
good, all wts 
commer., all wts... 


+tBEEF CUTS 


Steer, hfr., short loins, choice 
Steer, hfr., short loins, 

Steer, hfr., short loins, commer... . 
Steer, hfr., short loins, 3 
Cow, short loins, good and commer 
Cow, short loins, utility 
Steer, heifer round, choice 
Steer, heifer round, 

Steer, heifer round, commer 
Steer, heifer round, utility 
Steer, hfr., loin, choice 
Steer, hfr., loin, good 
Steer, hfr., loin, commer 
Cow loin, good and commer 
Cow, loin, utility i 
Cow round, good and commer... 
Cow round, utility 

Steer, heifer rib, choice 
Steer, heifer rib, good 
Steer, heifer rib, commer 
Steer, heifer rib, utility. 
Cow rib, good and commer 
Cow rib, utility 

Steer, hfr., sirloin, choice 
Steer, bfr., sirloin, good 
Steer, hfr., sirloin, commer 
Steer, hfr., cow flank, all grades 
Cow sirloin, good and commer.... 
Cow sirloin, utility 
Steer, hfr., sow flank, all grades............. 
Steer, hfr., flank steak, all grades 

Cow flank steak, all grades 

Steer, hfr., reg. chuck, choice 

Steer, hfr., reg. 

Steer, hfr., reg. 

Steer, hfr., reg. chuck, utility... J 

Cow reg. chuck, good and commer............ ‘ 
Cow reg. chuck, utility 

Steer, hfr., ¢.c. chuck, choice 

Steer, hfr., c.c. chuck, good.............000.. 84 
Steer, hfr., c.c. chuck, commer _ 
Steer, hfr., c.c. chuck, 

Cow, ¢.c. chuck, good ‘and commer 

Cow, c.c. chuck, utility 

Steer, hfr., foreshank, all grades. 

Cow foreshank, all grades 

Steer, heifer brisket, choice 

Steer, heifer brisket, good 

Steer, heifer brisket, commer 

Steer, heifer brisket, utility 

Cow brisket, good and commer 

Cow brisket, utility 

Steer, heifer back, choice 

Steer, heifer back, good 

Cow back, utility 

Cow back, good and commer. 

Steer, bfr. arm chuck, 

Steer, bfr. arm chuck, good 

Cow arm chuck, good and commer 

fs rar eee 
Steer, hfr. short plate, good and choice 1 
Steer, hfr. short plate, commer. and utility... 
Cow short plate, good and commer 

Cow short plate, utility 


tQuotations on beef items include permitted ad- 
ditions for Zone 5, plus 50c per cwt. for local 
delivery. 


Veal 


iD "66 dcaneneds-scecccd slat ecshbhuws 20% 
SIOBE COTGRED cvcccccccsccoscecccccncccvcccses 19% 
Choice saddles 


Brains 

Hearts, Tre - 
Tongues, 
Gwesthroade, 


Livers, Type A 
Kidneys 





Brains 
Calf livers, Type A 
Sweetbreads, Type A 

*Prices carlot and loose basis. 
500 Ibs. add $0.625. For packing in shipping con- 
tainers, add per cwt.; in 5 Ib. container (sweet- 
breads, brains & cutlets only) 


For lots under 
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Choice lambs 
Good lambs 
Medium lambs 
Choice hindsaddle 
Good hindsaddle . 
Choice fores 

Good fores 


Choice sheep 

Good sheep 

Choice saddles 

Good saddles 
Choice fores 

Good fores 

Mutton legs, 
Mutton loins, choice 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, under 12 Ibs. 
Picnics 

Tenderloins 

Skinned shoulders 

Spareribs, under 3 Ibs 

Boston butts, 4 to 8 Ibs. av... 
Boneless butts, cellar trim 
Neck bones 

Pigs’ feet 

Kidneys 

Livers, 

Brains 

Ears 

Snouts, 


Head 
Chitterlings 
*Prices carlot and loose basis. 


*WHOLESALE SMOKED MEATS 


Fancy regular hams, 14/16 Ibs., 
parchment paper 
Fancy skinned hams, 14/16 Ibs., 
parchment paper 
Picnics, 4/8 lbs., short shank, wrapped. 
Fancy bacon, 6/8 lbs., wrapped 
Standard bacon, 6/8 Ibs., wrapped 
No. 1 beef sets, smoked 
Insides, C Grade 
Outsides, ; 
Knuckles, C Grade 





*VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl.. 
Lamb tongue, short cut, *200-Ib. bbl 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-Ib. 


bbl. -: a 
Pocket honeycomb tripe, 200- 1b. * bbl. coecees 34.50 


*BARRELED PORK AND BEEF 
Clear fat — pork: 
70- 80 p 


100-125 pieces .. 
Clear plate pork, 25-35 pieces. 
Brisket pork . ° 
Plate beef, 200° ib. ‘bbls. 
Extra plate beef, 200 Ibs. 


*Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions. 
except boxing and local delivery. 


SAUSAGE MATERIALS 


Carlot basis, Chicago zone, loose basis. 
Regular pork trimmings 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Pork cheek meat..... 
Pork hearts ....... 
Pork livers 
Boneless bull meat. . 
Boneless chucks ... 
Shank meat 
Beef trimmings . 
Dressed canners 
Dressed cutter cows 
Dressed bologna buils 
Tongues, canner 


DRY SAUSAGE 
Cervelat, choice, in hog bungs. 
Thuringer . 
POPMCP ccccccccccccccccccess 
Holsteiner ........s0+++ 





Milano, salami, choice, in hog. bungs. 
B. C. salami, new condition 

Frisses, choice, in hog middles. 
Genoa ol salami, choice. 
Pepperoni . 

Mortadella, new condition 
Cappicola (cooked) 

Italian style bams.... 











DOMESTIC SAUSAGE 
(Quotations cover grade AA.) 
+Pork sausage, hog casings................,, 
+Pork sausage, San 
?tFrankfurters, in sheep casings........ 
*Frankfurters, in hog casings. 
t+ Bologna 
tBologna, in artificial casings 
Liver sausage in beef rounds 
Liver sausage in hog bungs..............., J 
Smoked liver sausage in hog bungs.. 
Head cheese 
New England luncheon specialty. . 
Minced luncheon specialty, choice 
srnane and blood 





Polish sausage ... -— 

tPrices based on zone 5, nine $1. 00 5 per « out: for 
sales to retailers and purveyors of meals when 
no local delivery is made. Prices include boxing 
or packaging costs. 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse. stock): 
In 425-lb. bblis., delivered 
Saltpeter, less than ton lots, f.o.b. N. 
Dbl. refined " epneenee 
Small crystals oe 
edium crystals 
Large crysta 
Pure rfd. gran. nitrate of soda 
Pure rfd. powdered nitrate of soda 
Salt, per ton, in minimum car of 80,000 ibs. 
only, f.o.b. Chicago, per ton: 
Granulated, kiln dried 
Medium, kiln dried 
Rock, bulk, 40 tom cars 
Sugar— 
Raw, 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. refiners (2%).. 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2% 
Dextrose, in car lots, per cwt. (cotton). 
in paper bags.. 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 1% in., 
180 pack ... 16 @ 
Domestic rounds, over 14% in., 
140 pack ° 
Export rounds, wide, ove r 1% in. 
Export rounds, medium, 1% to 


ae BR, on 
Export rounds, narrow, 1% in. 
under 
No. 1 weasands. 
No. 2 weasands..... 
WO, B BURBB..ccccess ; 
i Pines sketanse wee seo eee a 
Middles, sewing, 1%,@2 in...... , 
Middles, select, wide, 2@2% in. . 
— select, extra, 24%@2% 


Middles, select, extra, 21 


up ; 
Dried or salted bladders, per piece: 

12-15 in. wide, flat P 

10-12 in. wide, flat 

8-10 in. wide, flat. 

G- BM. WHO, Gat. .cccccvccccses 4 02 
Hog casings: 

Extra narrow, 20 mm. & dn....2. 

Narrow mediums, 20@32 mm... 

Medium, 32@35 mm.. 

English, medium, 35@38 mm.... 

Wide, 38@43 mm 

Extra wide, 43 mm 

Export bungs 

Large prime bungs 

Medium prime bungs 

Small prime bungs ar 

EEBEGNO, POF BOC... cc ccccccccccece 2 


SPICES 

(Basis Chicago, original bbls., bags or bales.) 
Whole 
Allspice, prime 5 

Resifted 
Chili pepper 

Powder 
Cloves, Amboyna 

Zanzibar 
Ginger, Jamaica, ees tone 
Mace, Fancy ue 

East Indies 

East & West Indies Blend 
Mustard flour, fancy ° 

1 


Nutmeg, fancy Banda. 
East Indies 
East & West Indies Blend... 
Paprika, Spanish ; 
Pepper, Cayenne .... 





Black Malabar 

Black Lampong 
Pepper, white Singapore 

Muntok 

Packers 


Whole 
Caraway seed 
Cominos seed 
Coriander Morocco b 
Coriander Morocco natural No. 
Mustard seed, fancy yellow 

American 

Marjoram, Chilean .. 
Oregano 
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PROVISIONS 


The National Provisioner 
Daly Markel Service 


MARKET PRICES 
New York 





—_— 


CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.O.B. 
CHICAGO OR CHICAGO BASIS 
THURSDAY, JULY 22, 1943 


REGULAR HAMS 
Fresh or Frozen 


21% 


21% 


BOILING HAMS 
Fresh or Frozen 


SKINNED HAMS 
Fresh or Frozen 





PICNICS 
Fresh or Frozen 





we over. 


DRESSED BEEF CARCASSES 
City Dressed 


UR, GNI oc cc cccssccsecncss 
SO Mk ccetaencencees 

Steer, heifer, commer.......... ‘ - 
i Ge Cen 640.06000060000% 
Cow, good and commer................... 


The above quotations do not include charges for 


koshering. 
KOSHER BEEF CUTS 

Steer, heifer, triangle, choice.............. 
Steer, heifer, triangle, 
Steer, heifer, triangle, 
Steer, heifer, triangle, 
Steer, hfr., reg. chuck, 
Steer, bfr., reg. chuck, good........ 
Steer, hfr., reg. chuck, commer....... 
Steer, hfr., reg. chuck, utility....... ovcceccRe 

Above quotations include permitted additions 
for Zone 9, plus $1.50 per ewt. for koshering plus 
50c per ewt. for local delivery. 


Steer, 
Steer, 


commer... . 
Pe 
choice..... 


Steer, heifer, rib, choice 
Steer, heifer, rib, good 
Steer, heifer, rib, commer. 
Steer, heifer, rib, utility on 
Steer, heifer loin, choice..... 
Steer, bfr., loin, good...... 
Steer, hfr., loin, commer.... 
Steer, bfr., loin, utility 
Above prices are for Zone 9, plus 50c per cwt. 
for delivery. Additions for kosher cuts, where 
permitted, are not included in prices. 


*FRESH PORK CUTS 


Pork loins, fresh, 12 lbs. down 

Shoulders, regular 

Butts, regular, 4/8 Ibs 

Hams, regular, under 14 Ibs 

Hams, sk nned fresh, under 14 a8. . 
D 





*SMOKED MEATS 
Regular hams, under 14 Ibs............. 
Regular hams, 14/18 Ibs.......... 
Regular hams, over 18 Ibs.... 
Skinned hams, under 14 Ibs. 
Skinned hams, 14/18 Ibs 
Skinned hams. over 18 Ibs 


a 
Bacon, western, 8/12 Ibs 
Bacon, city, 8/12 Ibs 
Beef tongue, light 
Beef tongue, heavy 





*Quotations on pork than 
000 Ib. lots and include all permitted additions 


except boxing and local delivery. 


items are for less 


DRESSED HOGS 


Hogs, good and choice, head on, leaf fat in, 
July 21, 81 to 99 Ibs... $18.84 
100 to 119 Ibs..... . 18.90 
120 to 136 Ibs.... 18.99 
137 to 153 Ibs.... 18.83 


***DRESSED VEAL 
170@315 lbs. on nceceee dn 
‘ Seer 
Commer., 170@315 lbs.......... oeees 18 
Utility, 10@aid “tbs phiepccceptespeceaseeenan 16% 
***Quotations are for zone 9 and include 50c for 
delivery. An additional %c per cwt. permitted if 
wrapped in stockinzette. 


**DRESSED SHEEP AND LAMBS 


Lamb, 
Lamb, good 
Lamb, commercial 
Mutton, good, 
Mutton, commer., 

**Quotations are for zone 9, and include 10¢ for 
stockinette, 25c for delivery, plus $1 per cwt. for 
koshering. 


Choice, 
Good, 


choice 


i xacad MEATS 
Tongues, Type 
Sweetbreads, Lor Type Ps 
Sweetbreads, veal, Type A 
Beef kidneys 
Lamb fries, 
Livers, beef, . 
Ox- tails, under % 








*Prices carlot and loose basis ‘ter zone 9. 
Picnics, fresh, bone in........ 25. 
> BELLIES Pork trimmings, extra lean.......... lots under 500 Ibs. add $0.62 
@ (Square Cut Seedless) Pork trimmings, regular...... 
Fresh or Frozen Spareribs, medium ......... GREEN a 
12%- 14- 
@: AR RRL EES Pork loins, fresh, 10/12 Ibs. v6 14 18 
@. Shoulders. regular ecceccecces Prime No. 1 veals... 3.55 8.60 
ie ee Hames, resdlar under 14 ie. . y, Prime No. 2 vee 8.25 33 
0 I Hams, skinned, under 14 Ibs. q Buttermilk No. 1..... 18 3.05 3.3 
cea eel a aa Picnics, bone in............-- % —— No, 2..... HL ge gr 
Pork trimmings, extra iean.. % anes EPGeEy socese ; i 
@. Pork trimentags, NG chin daca duces y, Number 8 .....+..+.- 12 2.10 2.15 
Ce le ~-ee Spareribs, medium .......... ad % 
I fick, iach sa nnn hnavexaeseshedewsscnn SN Sy GP be nccussessccsies 
EE Tr rtretenrereanneecercecseey My ti ek ee: ere 
“a SGSSRED WAGS Regbocadbeessvatene “ean 
%@ Bh Cooked hams, skin on, fatted, 8 Ibs. down....47% Edible suet ..........cccseeeeeeeees 
@ Cooked hams, skinless, fatted, 8 Ibs. down....50% Imedible suet ..........2.2---eeee0s 
@2.45 
4 
n CUT-OUT TEST RESULTS SHOW FURTHER LOSSES 
@ = (Chicago costs and prices, first four days of week.) 
% Lighter receipts made for a somewhat higher hog market at Chicago dur- 
a P hat | - 
@ 2 Pe psaranat sides 104 B10% ing the current week and, with realizations remaining unchanged, cut-out 
Dt) i Spheres cucecssoedeeee I4@ 
08 
@.: 


SEE 10% @10% 


test results showed increased losses. 
per cwt. on the various weights. 


——180-220 Ibs. 


Cost to packers was increased 2@5c 
Cut-out losses ranged from 70c on light 
weight hogs to that of $1.03 on the heavies. 


220-240 Ibs. 240-270 Ibs. 


Value Value : ' Value 
Pet. Price per Price per ct. *rice per 
OTHER D. 8. MEATS live per ewt. : per ewt. live per ewt. 
Fresh or Frozen Cured wt. Ib. alive rt. Ib. alive wt. Ib. alive 
vbabdpolrats 12 OE OE va cccusccéespe $2.95 21.1 $2.89 
Cov eNeneeececs 10% Skinned hams ............... ons . 
10% SED ide6dep viens 0 ccevwnes 
13 Boston butts ...... 


Loins a 


21.2 one 
. $2.89 
1.03 
91 
1.87 
57 


one 12.90 

1.05 5.30 
-96 4.10 

9.70 

3.90 

8.50 


Settotions on green pork cuts based on 

MPR No. 148, and amendment No. 5 to 

MPR 148, effective June 14, 1943. Cured pork 

cats, until June 28, 1943, still based on revised 
No. 148 and amendments 1 and 2. 


88s: 


OPA 


i he D 


“ee 


wes ; 


Seeeus! 


Plates and jowls............ 
2 eer era rere. | 
P. 8. lard, rend. wt.......... 
DORE. senspdeececcccceses 
Regular trimmings .......... 
Feet, tails, neckbones........ 
Offal and miscellaneous...... 


WEEK’S LARD PRICES 
Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash 
.13.80b 


ares 
: ARRRSSeS 


eyeror 
> SAWSm Wieartototrm: 


SOMOSHKHOWAIWWH 
ot ag at 
_ ; 
s : 
NONNSO+ se ONnon 


— 
RON et et Go GO 


: 


TOTAL YIELD AND VALUE. 69.00 00 
Cost of hogs per cwt 


Loose 
12.80b 


Y 


Saturday, July 17.. 


HESSRRBBSEARVERSReestse 
Pa 





Monday, ‘July 19......13.80b 12.80b Credit for subsidy... PERE: 
Wei: July 20.....13.80b — 12.80b 
21. .13.80b 12.80b 
round ; ++ .13,80b 12.80b 12.37%b | $Condemnation loss ........ 
for fast Friday, July 23....:.13.80b  12.80b  12.37%b | Handling and overhead..... 
1.4 


, Packers’ Wholesale Prices 


; i744 lard, tierces, f.0.b. Chicago 
» rend., tierces, f.o.b. Chicago 
~ty wt tierces, f.o.b. Chic ago 
erces, o.b hicago....... ° 
Rertening: ME On -ocesunssredctccas. 16.50 


ff fg. -Prrrerrr rrr 
5 fe eee 
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Little Improvement Shown in 
Tallow and Grease Trading 


NEW YORK, JULY 21, 1943 

TALLOW AND GREASE.—The local 
tallow and grease market continues un- 
changed and very quiet. Offerings re- 
main limited and prices were nominal. 
This condition has prevailed for quite 
some time and, despite the noted in- 
crease in cattle slaughter, there is little 
or no change in the outlook for the near 
future. Demand for both tallow and 
greases continues broad and there are 
numerous orders still on hand which 
were placed quite some time ago, but 
traders are not able to fill them as long 
as the supply continues as short as it 
has during recent months. Marketings 
of hogs at the various markets over the 
country continue in a liberal way but 
there has been no noticeable increase in 
the supply of greases being made avail- 
able to the trade. A few shipments have 
been reported but the trade is compara- 
tively lifeless. 

STEARINE.—Until there is some im- 
provement in the supply of stearine 
made available to the members of the 
trade, there appears to be little likeli- 
hood of a change in the condition of 
this market. As has been the case for 
some months, the demand continues to 
exceed the supply. 

NEATSFOOT OIL.—Scarcity of 
neatsfoot oil has kept the condition of 
this market on a very dull basis. All 
grades remain in light supply on the 
spot market but the demand continues 
very broad. 

OLEO OIL.—There was no improve- 
ment in the position of the oleo oil mar- 
ket during the week. Supplies remain 
very light, with orders continuing com- 
paratively heavy. Extra oleo oil is 
quoted at 13.04c in tierces and prime 
oleo oil at 12.75c in tierces. 


BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them to insure Victory. 


CHICAGO, JULY 22, 1943 

TALLOW.—With supplies of cattle 
showing increases throughout the coun- 
try, and Chicago no exception, an in- 
creased production of tallow has natu- 
rally been expected and traders in this 
commodity have been eagerly awaiting 
such news. They were disappointed 
again this week, however, as there has 
been no sign of an increase—at least 
insofar as the amount available on the 
open market is concerned. There con- 
tinues to be a very broad demand for 
tallow of all grades, but the bulk of 
these orders necessarily have to go over 
unfilled for the want of product. Some 
members of the trade believe that there 
is good chance of an increase in the 
amount of tallow to be available, but 
others fear that the bulge in cattle mar- 
ketings is only temporary and that it 
will not be of long enough duration for 
the increase in tallow supplies to be 
noticed. 

STEARINE.—Trading in the stearine 
market locally has been of very small 
proportions for quite some time, due to 
the scarcity of the available raw ma- 
terial. The increase in the marketward 
movement of cattle has provided no in- 
crease in product. 

NEATSFOOT OIL.—Market un- 
changed. Quotations were: Pure, 18c, 
and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 14c; No. 2, 13%c; extra, 
14%c; extra No. 1, 14%c; extra winter 
strained, 14%c; prime burning, 15%c; 
prime inedible, 15c and special No. 1, 
13%c; acidless tallow oil is quoted at 
13%e. 

GREASES.—Liberal marketings of 
hogs have been noted during the past few 
weeks and a fair scattered movement of 
greases has resulted from a very slightly 
increased supply of this product. De- 
mand for all grades of greases con- 
tinued to exceed the supply, but re- 
ported sales this week were a bit larger 
than has been the case for some time. 


BY-PRODUCTS MARKETS 


There was very little action in the by- 
products market during the past week 
Offerings continue very light and the 
broad demand which has existed fo 
quite some time continues to go unsatis. 
fied. The new ceiling prices on some 
products are in effect and are quotable 


Unit 

Ammesh 
° . - $5.53" 
Digester Feed Tankage Materials 


Unground, per unit ammonia..... 
Liquid stick, tank cars 


Unground, loose 


‘* $5.53" 


Packinghouse Feeds 


Carlots, 
Per ton 
DEER sccncoccusconme 


60% digester tankage, 
55% digester tankage, 
50% digester tankage, bulk. 

45% digester tankage, bulk........ oows 
50% meat and bone meal scraps, bulk. owkall 62.54" 
DEEL e-c cdirasto04-eoene obeuescowuNanen 
Spec ial steam bone-meal. 


- -00.00@55.0 


+Based on 15 units of ammonia 


Bone Meals (Fertilizer Grades) 


Per ton 
ground, 3 & 50 . -35.00@36.6 


Steam, eee 
ground, 2 & 26........+6.4+--B5.00@36.0 


Steam, 


Fertilizer Materials 


Per ton 

High grade tankage, ground 
10@11% ammonia .... ..8 3.85@ 4.0m 
Bone tankage, unground, per ton. ... 30.00@31.0 
Se ct nb iW agéhen wae'e . 4.25@ 4% 


Dry Rendered Tankage 


Per unit 
Hard presse ~l and expeller unground 
Se OP Se Bs i 9 heed ok daciseescodou $1.5" 


Gelatine and Glue Stocks 


Per ewt 

Calf trimmings (limed).. a 
Hide trimmings (limed)... ses ald 
Sinews and pizzles (green, salted) . coe . 1.00 
Per ton 
$40.00@ 42.000 
7™4@ 


Cattle jaws, skulls and knuckles. 
Pig skin scraps and trim, per lb... 


*De notes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 
Per ton 


Round shins, he av Peseeks $70. “om 


Flat shins, neavy — pos w5.000mm0 


eee . 
Blades, buttocks, shoulders & thighs.. 62 50@ 6.0 
Hoofs, white > 55.0068 
Hoofs, house run, assorted . 
FUME DOMES ccccvcscccccescs 


on r4 


tDelivered Chicago. 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Winter processed, black, Ib 
Winter processed, gray, Ib...... 
Cattle switches ........ 





The New f— 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua 








WILLIBALD SCHAEFER 


Processors 


TALLOW & GREASE 


Blood, CRACKLINGS, Tankage 


COMPANY 
SAINT LOUIS 


e Converters 








ASSOCIATE MEMBER: THE NATIONAL 
INDEPENDENT MEAT PACKERS ASSOCIATION 


Your 
offerings 








invited! 








Ohio 








White 
White 
Water 
Vegeta 


PAC 


Pa 
annu 
5, 19 
York 
Joel 
and 
maca 
will | 
ing 
to ne 
aging 
war 
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Unit 
«SB 


-« B5ia 
-. 25 


Carlots, 


-, 82.95" 
@ 55.0 


s) 
Per ton 


00@36.0 
00@ 36.0 


Per ton 
5@ 4.0m 


0G 31.0 
5@ 4.5 


Per unit 
+e SLO 


Per ewt 


point. 


Per ton 
).00@ 80.0 
70.0 
5.00@ 70.0 
65.00 

» 50@ 6.0 
).00@57.8 
37.0 

$36.0 


60.00 
32.0 
nominal 


4@4% 








FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 

vessel Atlantic ports..............06004. 

Blood, dried, 16% per unit....... sabe ke 
Unground fish scrap, dried, 11% ammonia, 
% B. P. L., f.0.b. fish factory......4.75 
, foreign, 11%% ammonia, 10% 

BP. Le, C-4.£. GPO... cccccccccccscccecs SS.00 
August shipment ... 2... 6... ce eeee cece eeeesss 55.00 
Fish scrap (acidulated), 7% ammonia, 3% 

A. P. A., f.0.b. fish factories......... 4.00 & 50c 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports......... 6302006 Eee 

RED. BOGB. cc wccccccccccccccccccccces Om 

RAMEE, BAGS. occ cccesccccccsccscece .. 33.00 
fertilizer tankage, ground, 10% ammonia, 

10% B. P — Zar « FT 
Feeding tankage, unground, 10-12% ammo- 

ais, 15% B. P. L., bulk...... aes 


5.53 
Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton, 
york oessies $40.00 
, in bags, 
r ton, f.o.b. works...... obenvics 40.00 
Superphosphate, bulk, f.o.b. Baltimore, 19% 
2) Se ee tte 64 


Dry Rendered Tankage 
45/00% protein, unground.................. 





OLEOMARGARINE 


White domestic vegetable................... 
[Rk vunse 555.00.06's000600 0466-0064 
Be er 7 
PE SUDO cnccccccccncescccvecccescs 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. Valley 
DE PD csenccecdivetrsvcoccneseseess 12% 
White deodorized, bblis., f.o.b. Chgo.......... 
DED coceccocccectocesssveceéos 
Raw soap stocks: 
Cents per Ib. divd. in tankcars. 
Cottonseed foots, basis 50% T.F.A. 
Midwest and West Coast.................... 3% 


Soybean oil, in tanks, f.o.b. mills, Midwest. . 
Corn oil, in tanks, f.o0.b. mills 1 


PACKAGE CONFERENCE DATES 


Packaging Institute, Inc., will hold its 
annual conference on November 4 and 
5, 1943, at the Hotel New Yorker, New 
York, according to an announcement by 
Joel Y. Lund, president of the institute, 
and vice president of Lambert Phar- 
macal Co., St. Louis. The conference 
will discuss technical wartime packag- 
ing problems, with particular reference 
to new technical developments in pack- 
aging resulting from changes in the 
war economy. 


Cotton Oil Futures Mart 
Continues a Stalemate 


York showed no change during the 

week. Demand continues to run in 
excess of the available supply and ceil- 
ing prices are quoted nominally. The 
Census Bureau reports that cottonseed 
crushed in the 11-month period, August 
1, 1942, to June 30, 1943, totaled 4,436,- 
374 tons, compared with 3,944,463 tons 
during the corresponding period a year 
ago. Cottonseed on hand at mills on 
June 30 was reported at 103,039 tons 
compared with 117,944 tons a year ago. 


PEANUT OIL.—There continues to 
be a broad demand for peanut oil but 
the market remains very quiet as the 
supply is short. The Department of 
Agriculture reported this week that a 
total of 1,563,953,000 lbs. of peanuts 
had been milled during the 1942-43 sea- 
son through June 30. This represents 
an increase of about 66 per cent above 
the 941,241,000 lbs. milled during the 
comparable period a year ago. The total 
amount of. peanuts crushed at 327,552,- 
000 Ibs. up to June 30 was about double 
the previous year’s total of 161,008,000 
Ibs. 

SOYBEAN OIL.—The soybean oil 
market remained unchanged this week; 
offerings continued scarce. There is 
still some refined soybean oil available 
but buyers continue to show little inter- 
est. Stocks of soybeans on farms on 


‘Tx cottonseed oil market in New 





MARGARINE PRODUCTION 


Margarine produced in May, 1943, 
according to report of U. S. Treasury 


Department: 
May, 1943, May, 1942, 
bs. Ibs. 
Production of uncolored 
margarine ........-...+. 18,604,439 22,129,022 
Production of colored 
SED. Scaenneéeenees 12,170,558 5,482,346 


DEE ciccccsecescceesccdR senna 27,611,368 
Uncolored margarine 

withdrawn tax paid... ..20,460,332 23,021,441 
Colored margarine 

withdrawn tax paid..... 190,650 59,352 
20,650,982 23,080,793 


July 1 amounted to 13,952,000 bushels. 
Of this total, 13,000,000 bushels are 
held in the ten principal soybean pro- 
ducing states. 


OLIVE OIL.—Olive oil offerings at 
New York continue extremely light and 
there is no decided change in the con- 
dition of the market. The new Califor- 
nia olive crop condition is placed at 53 
per cent compared with 65 per cent a 
year ago and the 10-year average of 58 
per cent. It is reported that an importer 
of olive oil is now offering his trade 
some of the first developments of an oil 
extracted from grape seeds. Trial runs 
have been successful and it is indicated 
housewives have given it a favorable 
report. 


PALM OIL.—Supplies of palm oil 
continue very light and practically no 
trading is reported. No hope for an im- 
provement in the situation is looked for 
in the near future. 

COTTONSEED OIL.—S outhwest 
crude was quoted Friday at 12%@ 
12%c; Valley 12%c and Texas, 12%c at 
common points. 

Futures market transactions for the 
week at New York were: 


















MONDAY, JULY 19, 1943 
Sales High Low Close Pr. ec). 
August ...... es os 13.95 13.95 
September .... .. 13.95 13.95 
No sales. 
TUESDAY, JULY 20, 1943 
August .... oe 13.95 13.95 
September .... .. ° 13.9 13.95 
No sales. 


WEDNESDAY, JULY 21, 1943 
August . 
October 
December 
GE, kiseces o> 
March ....... on 14.38 14.37 
Two sales. 


THURSDAY, JULY 22, 1943 





August 

October 
December 

January 

March 
No sales 
(See later markets on page 35 





PRE-SEASONING WITH 
dds 


SPECIAL GOODNESS 


The delicious, aromatic fragrance im- 
parted by NEVERFAIL 3-Day Ham 
Cure produces hams that are out of the 
ary... hams that readily command 
the highest prices you are permitted to 
ask. At the same time, NEVERFAIL 3- 
y Ham Cure actually reduces your 
cost of production. Write us! 
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THE BEST WAR-TIME BUY! 
FOR QUALITY .... SERVICE... 
ECONOMY. . . . CONVENIENCE 
SATISFACTION . . . . PROFIT 





HIDES AND SKINS 





Domestic hide markets dormant, 

pending release of new trading per- 

mits —— OPA denies possibility of 
price ceiling increase. 


Chicago 


HIDES.—There was no opportunity 
for trading this week in the packer hide 
market. The buying permits for June 
hides expired on July 17 and not much 
activity is expected until new permits 
for July hides are released, probably 
around Aug. 2. There has been very lit- 
tle talk of the possibility of special or 
interim permits being issued, despite 
the fact that many buyers did not se- 
cure their full quota. A little light trade 
last week is said to have practically 
filled all permits for packer hides but 
there were numerous unfilled permits 
for small packer and country stock, 
while the fact that many new buyers 
have been forced to rely on those mar- 
kets has made the situation more cri- 
tical. 

Acting promptly on the request of The 
Tanners’ Council and the New England 
Shoe & Leather Association, OPA Ad- 
ministrator Brown denied at mid-week 
that any increase would be permitted 
in ceiling prices of hides. It had been 
indicated last week that the War Meat 
Board, in an effort to stimulate the 
movement of cattle to market, was con- 
sidering asking the OPA to raise hide 
ceilings. 

Cattle receipts held up fairly well this 
week, following the previous week’s in- 
crease. Receipts at twenty markets for 
first four days this week were 197,000 
head, as against 206,000 for same period 
last week, and 202,000 for the compara- 
tive period a year ago. 

The packer and small packer markets, 
here and at all outside points, are more 
closely sold,up at the moment than at 
any previous time in the history of the 
industry. 

Accumulation in the country market 
was very light during June and all 
available country stock moved on the 
basis of all-weights at 15c, flat, 


trimmed, or 14c, flat, untrimmed, f.o.b. 
shipping points, branded hides going at 


a cent less. 

FOREIGN WET SALTED HIDES.— 
A very limited trade has been disclosed 
so far this week in the South American 
market, involving 4,000 Municipal ex- 
tremes moving to an unknown destina- 
tion at steady price of 118 pesos. 

CALFSKINS.—The other two pack- 
ers moved their June production of calf- 
skins late last week, part going at the 
old basis of 27c for heavies and 23%c 
for lights under 9% lb., but most of the 
skins moving on basis of New York 
trim and selection. Practically all 
packer skins are expected to move on 
this basis next month. 

City calfskins are scarce at the ceil- 
ing of 20%c for 8/10 lb. and 23¢ for 
10/15 lb., and some lots have been mov- 
ing on New York trim and selection. 
Outside cities bring the same prices, 
and straight countries sell at 16c for 10 
lb. and down, and 18¢ for 10/15 lb. City 
light calf and deacons last sold at $1.43, 
selected. 

KIPSKINS.—Two packers moved 
their limited June kip production late 
last week; part sold on old basis, at 20c 
for 15-30 lb. natives and 17%c for 
brands, and part on New York trim 
and selection. 

City kips are scarce and quotable at 
18c for 15-30 lb. natives and 17c¢ for 
brands; countries are salable at 16c, 
flat. 

Production of packer slunks has been 
very light, with regulars quotable at 
$1.10, flat, and hairless 55c, flat. 

SHEEPSKINS.—Dry pelts are quot- 
able at 30@30%c. per lb., del’d Chgo., 
for full wools from best sections, some 
quoting a range %c higher. Buying in- 
terest has improved in packer shear- 
lings, with small buyers more active, 
although definite news of the new Gov- 
ernment contracts is still awaited. Sev- 
eral cars of shearlings moved this week 
at ceiling prices, No. 1’s at $2.15, No. 2’s 
$1.90, No. 3’s $1.00 and No. 4’s 40c. 
Pickled skins are moving steadily at in- 


dividual ceiling prices by grades, with 
general market quoted $7.50@7.75 pe 
doz. packer production. Packer wog 
pelts are quoted around $2.50@2.55 pe 
ewt. liveweight basis for natives an 
$2.85@2.87%2 per cwt. for westerns. 
there are rumors of higher sales on the 
westerns but confirmation is lacking, 

CALFSKINS.—The New York colle. 
tors cleared their June accumulation of 
calfskins during the early part of the 
trading period, at ceiling prices; 3-4 
sold at $1.15, 4-5’s $1.30, 5-7’s $1.65 
7-9’s $2.60, 9-12’s $3.55, 12/17 kips $3.95, 
ad 17 lb. up $4.35. Packers finished sel. 
ing their June skins late last week, de. 
mand at ceiling prices being far in ey. 
cess of supply; 3-4’s brought $1.35, 
4-5’s $1.40, 5-7’s $1.80, 7-9’s $2.80, 9-12's 
$3.80, 12/17 kips $4.20, and 17 lb. » 
$4.60. 













CHICAGO HIDE QUOTATIONS 
Quotations on hides at Chicago: 


PACKER HIDES 
Week ended 
July 23 

@15% 

@14% 


Prev. Cor. week, 

week 12 
@15% ay 
@l4', als, 


@14% @i4', 
@l4 @u 


@15 @s 
@l4% alt, 
@15'% al, 
@15% Ql, 
@l2 @u 
q@lil @u 

2314 @27 23% @2 
@20 an 
@17% @ly 
@1.10 @i.W 
@55 ax 


Hvy. nat. strs. 
Hvy. Tex. strs. 
Hvy. butt 
brnd’d strs.. 
Hvy. Col. strs. 
Ex-light Tex. 
CURB. cecsecce 
Brnd’d cows... 
Hvy. nat. cows. 
4 nat. cows.. 
Nat. bulls.... @l2 
Brnd'd bulls... @ll 
Calfskins .....234%,@27 
Kips, nat..... a2 
Kips, brnd’d... @17% 
Slunks, reg.... @1.10 
Slunks, bris.... @55 


CITY AND OUTSIDE SMALL PACKERS 

Nat. all-wts... @15 @l5 
Branded @i4 @i4 
Nat. @11% @11% 
Brnd'd bulls.. @10% @10% 
Calfskins .....20%@23 20% 4 23 
rer @18 ais 
Slunks, reg.... @1.10 
Slunks, hris.. . @55 

All packer hides and all calf and kipskins quote 
on trimmed, selected basis; small packer hide 
quoted flat, trimmed; all slunks quoted flat. 


@14% 
@i4 


@15 

@14% 
@15% 
@15% 


@1.10 
@55 


COUNTRY HIDES 
@15 @ly5 
@15 @i5 
@i5 @15 
@ls @i5 
alo0% 10 @l0% 
@18 16 @18 
@i6 @i6 

6.50@8.00 6.50@8.00 


13% @14 
13% @i4 
15 


Hvy. steers... 
Hvy. cows. 
Buffs 
Extremes .... 





@ 

9% @104 
16 @Bs 
6 


Bulls 
Calfskins 

Kipskins .... 
Horsehides .. 


All country hides and skins quoted on flat basis 


6.50@T.6 
SHEEPSKINS 


Pkr. shearlgs. @2.15 @2.15 
Dry pelts......30 @30%% 29 @20% 


42.4 
261, 4274 





CAN YOU ANSWER THESE 


FOUR SALT QUESTIONS? 





@ Are you using the right 
grade and grain of salt? 
... theright amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 





DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 


ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-5. 











Stop 


AMERICA’S TALLEST HOTEL 


The 
MORRISON 
HOTEL 





LEONARD HICKS 
Managing Director 





center 
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LATE NEWS 
——~ FLASHES 


Amendment 49 to RO 16, issued late 
this week, extends indefinitely the pro- 
vision allowing retailers to make emer- 
ency reductions in the point values of 
food covered by the order when such 
foods are in imminent danger of spoil- 
ing. This provision was due to expire 
July 81. There has been no change in 
rules requiring corresponding price re- 
ductions and 24-hour notice to local 
boards. 








Amendment 2 to RO 11, effective July 
29, provides that manufacturers using 
rationed foods to make products on or- 
der or contract from Army or Navy or 
other designated agencies need not reg- 
ister as an industrial user, but may get 
the necessary points from the designat- 
ed agency without registration. Purpese 
is to allow designated agencies to place 
orders with persons not previously reg- 
istered. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 17, 1943, were 2,597,- 
000 lbs.; previous week, 2,846,000 Ibs.; 
same week last year 5,460,000 lbs.; Jan. 
1 to date, 158,753,000 lbs.; correspond- 
ing period a year earlier, 161,187,000. 

Shipments of hides from Chicago for 
week ended July 17, 1943, were 3,180,- 
000 Ibs.; previous week 3,221,000 lIbs.; 
same week last year, 4,299,000 lbs.; Jan. 
1 to date, 128,864,000 lbs.; correspond- 
ing period a year earlier, 169,518,000 

Ss. 


lb 


HIDES AND SKINS MISSION 


A joint Anglo-American mission to 

South America left the U. S. on July 16 
to study ways and means of increasing 
imports of hides and skins to this coun- 
ty so that manufacturers can meet 
both military and civilian demands for 
shoes and other garments during the 
year. 
; Members of the mission include Dixon 
Stauffer of WPB, Charles Schwab, 
BEW hides and skins specialist, and 
Henry Boyd, BEW consultant, as well 
4% four British and Canadian represen- 
latives. They will tour Argentina, Uru- 
guay, Colombia and Brazil. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended July 17, 1943 were re- 
verted as follows: 


Week Previous Same 
July 17 week week ‘42 
Cured meats, Ibs.24,202,000 22,647,000 34,941,000 
Meats, lbs.37,900,000 38,684,000 56,170,000 
ae 8,489,000 8,399,000 9,974,000 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


It was reported that a mixed car of 
heavy green skinned hams and regular 
trimmings had possibly been sold today. 
Green picnics were scarce. Two half- 
cars 8/up S.P. picnics sold east at half- 
car ceiling while a 4,900-lb. lot of the 
same sold at the small lot ceiling. Two 
4,900-lb. lots 8/12 and two 4,900-lb. lots 
12/16 lb. S. P. bellies, brisket off, sold 
ceiling, barrels east. A few light and 
medium backs were offered around. Sev- 
eral cars of lard from uninspected 
plants sold for inedible purposes. 


Cottonseed Oil 


Valley crude, 125%c; Southeast, 12% 
@12%c; Texas, 12%c. 

Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
August 14.10; October 14.25; December 
14.15; January 14.15; March 14.25. 


LIVESTOCK AT 68 MARKETS 


Receipts and disposition of livestock 
at public stockyards during June, 1943: 


CATTLE 
Local 
slaughter 
519,645 
868,741 
683,551 


Ship 
ments 
540,993 
532,426 
420,662 


Receipts 
June, 1943 ..... 1,066,664 
June, 1942 .....1,415,923 
June av. 5 yrs..1,113,167 


CALVES 
366,633 
536,730 
510,862 


June, 1943 
June, 1942 ..... 
June av. 5 yrs.. 


202,843 
341,094 
319,314 


161,146 


HOGS 
«++ ++3,675,271 
. 2,896,360 


1943 
1942 .... 


June, 
June, 
June 


634,542 
599,046 





1943 -. 
1942 .. 
av. 5 yrs. 


June, 
June, 
June 


. .- 1,783,864 
.- - 1,831,899 
1,787,591 


1,069,256 
1,036,924 
975,583 


725,313 
779,369 
811,607 


With bonds the axis we'll defeat 
And then we'll all have lots of meat. 


Wholesale 


NATURAL 





Br 


FDA PURCHASES 


AND 


ANNOUNCEMENTS 











PURCHASES. — During the period 
July 14 to July 17 inclusive FSCC pur- 
chases included 24,733,459 lbs. lard, 2,- 
092,000 Ibs. refined pork fat, 84,925 
bundles, 100 yards each, hog casings, 
20,494,603 Ibs. canned pork meat, 400,- 
000 lbs. dehydrated pork, 2,990,000 lbs. 
dressed packer hog sides, 479,500 Ibs. 
Wiltshire sides, 3,498,500 Ibs. frozen 
pork loins, 16,134,000 lbs. pork meat 
products, 160,000 Ibs. frozen pork livers, 
50,000 Ibs. frozen beef, 387,400 Ibs. 
frozen lamb, 61,800 Ibs. frozen mutton 
and 1,665,000 lbs. pork products. 


















MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture, as reported to the Bureau 
of Internal Revenue during May, 1943, 
compared with a year earlier: 


Ingredient schedule of uncolored oleomargarine 
May, 1943 May, 1942 


8 
Butter culture . 52 
Butter flavor .. 198 
Citric acid ..ccccecs 1 
Coconut oil 

Color .... ° 
Corn oil .. 

Cottonseed oil 


164,397 
9,618,969 
34,640 
pais are 33 


Derivative of 
Diacetyl 
Emulsol . 
Lecithin 
Linseed oil 
Milk . 
Monostearine ... 
Neutral lard ... 
Lard stearine 

Oleo oil 

Oleo stearine 

Oleo stock .... 
Peanut oil 

Salt : 

Soda (benzoate of) 
Soya bean oil 
Sunflower oil . 
Tallow . ‘ 
Vitamin concentrate 


tou 

21,026 14,595 
4,002,690 
9,048 
441,202 
20 
.714,305 
208,267 


53 





81,965 
4,343 
22,966,751 


Total 19,067,150 


CASINGS 


Offers Wanted: 
HOG CASINGS * HOG BUNGS * HOG BUNG ENDS 
SHEEP CASINGS + BEEF CASINGS 


SAMI S. SVENDSEN 


2252 W. llth PLACE 


CHICAGO, ILLINOIS 
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Hog Runs Curtailed 
By Ceiling Report 


OLLOWING the announcement of 

live hog ceilings to be applied early 
next month, hog producers this week 
immediately began curtailing market- 
ings in the hope of pushing live values 
to the proposed maximum of $14.75, re- 
ports from the Chicago stock yards in- 
dicated. The plan was partly successful 
in that toward the end of the week 
prices had pushed 25c to 50c higher, 
with top grades reaching the $14.25 
mark. 

Although the ceiling at which hogs 
may sell is somewhat above recent levels 
of trading, producers indicated that they 
were not pleased with the $14.75 level. 
The majority of the larger operators 
feel that after the heavy selling is over 
this week the market might have had a 
chance of regaining the levels of earlier 
this year, when the top rose to $16.10 
per cwt. However, if there is no boost 
in ceiling levels of corn, now held around 
$1.07 per bushel, the corn-hog ratio will 
continue favorable. 


Accompanying the announcement by 
OPA and WFA of ceilings was the an- 
nouncement of a floor support of $13.75 
for hogs weighing from 200 to 270 lbs. 
instead of 240 to 270 Ibs. as was the case 
previously. But with the corn situation 
remaining rather tight in most locali- 
ties, it is doubtful that many producers 
can muster up enough grains to produce 
real lard hogs. 


Average weights of hogs marketed in 
Chicago continued to run heavy this 
week, ranging around the 290-lb. mark 
on most days. Weights of gilts and bar- 
rows have been moderate, but sows have 
been offered more liberally, tending to 
boost the tonnage in each day’s receipts. 

Numerous predictions were made that 


slaughter of female stock this summer 
will reach a new all-time high. This 


mark will be reached much earlier than 
expected if the government confirms 
that the support price after September 
30, 1944, will be cut back closer to the 
$13.00 level. 


It is reported that this action may be 
taken in order to cut the proposed far- 
rowing of pigs late this fall and also 
next spring. The most recent crop re- 
port, showing pigs farrowed during the 
first half of this year, indicated far 
more hogs than the government had 
asked for and too many pigs compared 
with the corn carry-over and crop pros- 
pects. 

Washington officials have already 
warned farmers that their intentions 
for fall farrowing are not in keeping 
with the feed situation. The crop is now 
approaching the point where there will 
be far more hogs than can be finished 
from grain holdings and indicated crop 
yields of this year, officials have indi- 
cated. 


Following the announcement of the 
ceiling, numerous individuals interested 
in the livestcck production field came 
forward with protests and predictions. 
Some were of the opinion that, should a 
tight situation in the supply make it 
necessary for the government to try to 
enforce the ceiling, an expansion of the 
black market in pork would result. 


WISC. CATTLE SHIPMENTS UP 


Out-of-state demand for Wisconsin 
cattle increased 71 per cent during the 
first six months of 1943 compared with 
the same period last year, according to 
livestock inspection records of the state 
department of agriculture. 

Bearing out Wisconsin’s reputation 
for high class cattle, the state exported 
29,769 cattle from January 1 to July 1 
this year, 12,371 more than last year’s 
first six-months’ total. Hog exports de- 
clined from 13,606 to 11,784 and sheep 
exports from 669 to 125. 


—— 


FEED CORN PURCHASES 


War Food Administrator Mary 
Jones reported this week that more tha 
6 million bushels of corn have been py. 
chased since July 1 under the emer. 
gency program announced June 30 ly 
the WFA to make more corn availabk 
to war industries and livestock pp. 
ducers in deficit-feed areas. 

The WFA has assured farmers wh 
by August 10 sell their corn to a com. 
try elevator buying for the account ¢ 
the CCC that they will receive supple. 
mentary payments to cover any increay 
in corn ceiling prices from the time the 
sell their corn and October 31, inclusive 
The extra payment will include ay 
price differential between the date o 
sale price and the highest applicabk 
ceiling price in effect before October 3i 

It is estimated that there are mor 
than 800 million bushels of corn m 
farms, with many growers hesitant to 
sell their surplus for fear the price cei. 
ing may be lifted. Under the emer. 
gency purchase program announce 
June 30, corn is being sold and delivere 
to country elevators, which buy and sel 
for the account of the CCC. 


SUBSIDY FAVORS CHEAP 
CATTLE IN WEST 


A report from the Los Angeles stock- 
yards states that meat packers are bk 
ginning to receive their subsidy check 
from the government and are adjusting 
their buying to the new orders of th 
OPA. 

Many cattlemen are reported to bk 
seriously going into their breeding 
herds, taking advantage of the presen 
favorable prices for cows as a means 
culling their herds of non-producers, 
boarders and off-quality females. On 
of the largest ranches in California has 
marketed eight carloads of such cows 
on the Los Angeles market during the 
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SET YOUR COURSE NOW 


for profitable livestock buying .. . 
AND AN EARLY ALLIED VICTORY! 


FORT WAYNE, IND. 


DAYTON, OHIO 


LAFAYETTE, IND. 


(Vv € §$-tiea S BU Yi! 


NG 


KENNETT-MURRAY 





DETROIT, MICH. | 


Order Buyer of Live Stock 
L. Hi. 


MeMURRAY 


Indianapolis, Indiana 

















LOUISVILLE, KY. 
SIOUX CITY, IOWA 
CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 

OMAHA, NEB. 
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NEBRASKA HOGS 


Priced daily ona 


PLATTE VALLEY COMMISSION CO. 


FATTENED 
eo}, mee) 4, | 


- BEEF CATTLE 


Guaranteed Yield” basis 


atisfactory service to the Packer 
Correspondence invited 


FREMO® 
NEBRASK* 
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two weeks. Most of these cows— 
good quality Herefords—sold at $13.50 
per cwt., Or about $150 per head. One 
Hereford breeder marketed a 20-year- 
old cow a few days ago, receiving about 
$120 for her on the market. 

Inasmuch as the government subsidy 
of $1.10 per cwt. on live weight of cat- 
tle purchased by packers has no relation 
to quality, it appears that the subsidy 
payments are strengthening the cheaper 
grades of cattle primarily. 


WESTERN LAMB REPORT 


The movement of lambs to market 
from the Willamette valley in Oregon 
increased sharply last week. Salable 
sheep receipts at Portland were the 
largest for any week since last Septem- 
ber and a majority of the offerings were 
“valley lambs.” This movement is fully 
a month later than normal and some of 
the lambs are being sent in unfinished. 
Very little. out-of-state movement has 
been reported. 

Movement of Mount Adams, Wash- 
ington, lambs was stepped up with a 
sizable eastern movement. Current 
sales of fat lambs from this section 
have been made around $13.50@14.00, 
mostly for eastern accounts. 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended July 17: 


At 20 markets: Cattle 
Week ended July 17... .224,000 
. «. 172,000 

. .198,000 

204,000 

219,000 


Hogs 
591,000 
508,000 
407,000 
313,000 
351,000 


Sheep 
269,000 
214,000 
262,000 
253,000 
237,000 


At 11 markets: 
Week ended July 17.... 
k 


Hogs 


ae 


At 7 markets: 
Week ended zety ae 


134,000 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs 
at seven markets during June, 1943, as 
reported by the U. S. Food Distribution 
Administration, were as follows: 


BARROWS 
AND GILTS 
June June 
1943 1942 1943 

$14.26 $13.38 
14.09 13.12 
13.89 


SOWS 
June June 
1942 
$13.82 
13.66 
13.09 13.74 
14.20 13.26 
13.04 
13.05 13. 
13.31 13. 


BARROWS 
AND GILTS 
June June 
1943 1942 
Ibs. Ibs. 
249 417 

231 416 


255 375 


SOWS 
June 
1943 
Ibs. 


June 
1942 
Ibs. 
421 
405 
388 


afl 


as > 398 
367 373 
411 407 
349 347 


391 


eet I 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, July 22, 1943, reported by 
U.S. Dept. of Agriculture, Food Distribution Administration: 


OMAHA KANS. CITY 


Hogs (soft & oily not quoted), 
BARROWS & GILTS: 
Good and Choice: 

.»-$12.25@13.00 


12.75@ 13.75 
13.40@14.10 


Medium: 

160-220 
SOWS 

Good and 
270-300 
300-330 
330-360 
360-400 

Good: 
400-450 
450-550 


12.90@13.15 
12.75@ 13.00 
Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, Good: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, Medium: 
700-1100 Ibs. 
1100-1300 Ibs. 
STEERS, Common: 
700-1100 Ibs. 
HEIFERS, Choice: 
600- 800 Ibs. 
800-1000 Ibs. 
HEIFERS, Good: 
600- 800 Ibs. 
800-1000 Ibs. 
HEIFERS, Medium: 
500- 900 Ibs. 
HEIFERS, Common: 
500- 900 Ibs. 
COWS, All Weights: 
Good 
Medium 
Cutter and common 
Canner 
BULLS (Yigs. Excl.), 
Beef, good 


15.00@ 16.25 
5.50@ 16.50 
.75@16.75 
5.75@ 16.85 


‘@lt 5. 


2.50@ 14.25 
2.50@14.° 


-25@ 12.5 


14.75@15.7° 
5.00@ 16 


3.50@ 14.7! 
3.75@14.7 


-50@ 13. 
10.00@ 11.5 


13.00@ 14.2? 
11.00@ 13.00 
8.25 11.00 


All Weights: 

14.00@ 14.50 
Sausage, good 13.50@ 14.25 
Sausage, 12.00@ 13.5 
Sausage, cutter & com.. 10.25@12.00 

VEALERS, All Weights: 


Good and 
Common and 


14.00@ 15.50 
10.00@ 14.00 
7.00@ 10.00 


medium... 


CALVES, 500 Ibs. down: 
Good and choice 12.00@ 13.50 
Common and medium... 10.00@12.00 
Cull 9.00@ 10.00 
Slaughter Lambs and Sheep: 
SPRING LAMBS: 
Good and Choice* 
Medium and good* 
Common 
YLG. WETHERS:? 
Good and choice* 
Medium and good* 
EWES:? 
Good and choice* 


Common and medium... 6.00@ 7.00 


CHICAGO NAT. STK. YDS. 


$13.10@ 13.65 
13.60@14.15 
14.10@14.35 
14.25@ 14.35 
14.25@ 14.45 
14.2! ‘ 


13.55@13.90 


13.40@14.15 


13.00@ 13.10 
13.00@13.10 
12.95@ 13.10 
12.90@13.00 


.85@ 13.00 
75@12.95 


5.00@ 16.00 

5.25@ ed 
-50@ 16.2: 
.50@16.25 


W@a@15 00 
0G 5.25 
-25@15.50 
25@15.5 


.0@14. 
2.50@14.25 


.00@12.5 


50@15.25 
.50@ 15.25 


3.75@14.5 
3.75@14.5 


.00@ 13.7 


.25@11. 


12.50@ 13.2: 
10.75@12.! 
8.75@ 10. 

6.00@ 8.7% 


14.00@ 15.25 
11.75@14. 
7.00@11.7. 


12.00@ 14.00 
9.75@12.00 
7.75@ 9.75 


14.254 15.00 
13.00@ 14.00 
10.50@ 13.00 


13.00@ 13.75 
12.00@ 12.75 


6.25@ 7.25 
5.00@ 6.25 


1Quotations on wooled stock based on animals of current 


those on shorn stock on animals with No. 1 and No. 


2 pelts. 


$13. 15@ 13.90 50 
13.40 
13.50@ 13. is 
13.50@13.75 
13.50@ 13.70 
13.50@ 13.65 
13.40@ 13.60 
13.35@13.50 


12.75@13.50 


12.90@13.20 
12.90@ 13.20 
12.90@ 13.15 
12.90@ 13.10 


5.00@16. 


.0@ 14.7! 
3.50@ 14.82 
-75@15.00 
3.75@ 15.00 


75@13.50 
.25@13.75 


-75@ 12. 


HOG 15.5 
.0@15.75 


3.25@14.! 
2@14. 


-25@ 13. 
10.25@11. 


12.00@13. 
10.50@ 12. 
8.50@10.! 
7.25@ 8. 


13.75@14.1% 
13.75@14. 

12.00@ 13.75 
10.25@ 12.50 


13.00@ 14.50 
9.00@ 13.00 
7.50@ 9.00 


12.00@ 14.00 
9.00@12.00 
7.50@ 9.00 


14.75@15.25 
13.50@14.50 
11.00@ 13.25 


.25€@ 14.00 
-00@4 13.00 


.00@ 
.25@ 


7H 
6.7! 


13. 80@ 14.00 
13.85@ 14.00 
13.85@ 14.00 
13.85@ 14.00 
13.75@ 13.90 
13.70@13.85 


12.90@ 13.75 


13.00@13.15 
13.00@ 13.15 
12.90@ 13.10 
12.85@ 13.00 


12.85@ 13.00 
12.75@ 12.90 


-75@15.75 
-75@ 16.00 
5.00@16.15 
.00@ 16.15 


.50@ 14.75 
3.50@ 15.00 
-75@15.00 
-T5@ 15.00 


2.00@ 14.00 
2.00@ 14.00 


00@ 12.50 


25@15.75 
.10@ 16.00 


75@ 14.50 
2.75@ 14.50 


00@12.75 
.10@11.00 


-T5@ 12.75 
50@ 11.75 
0@ 10.50 

5.25@ 8.00 


2.75@ 13.35 

.50@13.25 
11.00@ 12.50 
9.00@11.00 


3.00@ 14.00 
-50@ 13.00 
-@ 9.50 


2.50@ 14 = 
50@ 12.5 
0@ 9 ia 


O@ 14.75 
3.25@ 14.25 
.00@ 13.00 


2.5:0@ 13.50 
50@ 12.50 


6.75@ 7.65 
5.00@ 6.75 


seasonal market weights and 


8T. PAUL 


$13.35@13.65 
13.60@ 13.75 
13.75 only 
13.75 only 
13.75 only 
13.75 only 
13.65@13.75 
13.60@ 13.65 
13.50@13.60 


13.40@13.00 


15.00@ 16.00 
15.00@ 16.25 
15.00@ 16.25 
15.00@ 16.25 


13.75@15.00 
14.00@ 15.00 
14.00@ 15.00 
14.00@15.00 


.50@13.75 
2.50@ 13.75 


00@ 12.50 


3.25@ 14 
75@13 2 
50@ 11.75 


00@ 13.50 
.00@ 12.00 
75@11.00 
00@ 8.75 


50@ 13.75 
254 13.50 
.00@12.75 
00@11.25 


00@ 16.00 
‘Oa 14.00 
7.0@ 9.0 


Ma 15.2% 
3.25@ 14 


3.75@ 14.22 
2.00@ 13.50 


7.25@ 7.75 
».75@ 7.00 


wool growth, 


*Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades. 


and on ewes of good and choice grades, as combined, 
the good and the top half of the medium grades, respectively 


2Quotations on yearling wethers and ewes on shorn basis. 


represent lots averaging within the top half of 





PACIFIC COAST LIVESTOCK 


Receipts for five days ended July 16: 


Cattle Calves Hogs 
Los Angeles - 800 §=63,200 
San Francisco ° 65 2,608 
Portland 23 300 «4, 800 


Sheep 


CHICAGO PACKER PURCHASES 


12.360 
4,750 


Purchases of livestock in Chicago by 
the principal packers for the first three 
350 davs this week were: 16,638 cattle, 1,896 
calves, 37,930 hogs and 3,929 sheep. 
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PACKERS’ PURCHASES yo tae CHICAGO LIVESTOCK 


Cattle Calves Hogs Sheep 


Purchases of livestock by packers at principal Armour and Company. 1,163 .... 5,049 3,641 Statistics of livestock at the Chicago Dnjq 
centers for the week ending Saturday, July 17, Swift & Company.... 24 5,360 3,861 Stock Yards for current and comparative perigy 
1943, as reported to The National Provisioner: Cudahy Pkg. Co..... 57 3,057 2,283 

rr 84 2,124 571 +tRECEIPTS 


MA ee 165 15,590 10,356 Cattle Calves Hogs 
Armour and Company, 3,507 hogs; Swift & Com- Fri., July 16... 19 23,35 
pany, 2,481 hogs; Wilsen & Co., 4,194 hogs; West- CINCINNATI sey = | a cig 0. 0Ge as 100 
ern Packing Co., Inc., 2,533 hogs; Agar Packing + aN » eee Mon., July y 
Co., 7,519 hogs; Shippers, 14,202 hogs; Others, J Cattle Calves Hogs Sheep Tues., July 
39,777 hogs. 8. Ww. Gall’s BONB.cce cece aes Wed., July 
Total: 17,801 cattle; 2,761 calves; 59,971 hogs; 2. Kahn's Sons Co... f 316 Thurs., July 
4,895 sheep. Lohrey Packing Co.. eens 
H. H. Meyer Pkg. Co. *Week so far 36, 443 
KANSAS CITY J. & F. Schroth P. Co. aioe Week ago “41,009 
Cattle Calves Hogs Sheep J. F. Stegner Co..... 224 tess Year ago . 87,055 
406 Others Sve eECsDe Tr 9 439 : 5 Two years ago . 40,084 
435 eose Shippers ..........-- - 3872, ’ *Including 395 cattle, 8 calves, 25,820 hogs ax 
b br —- - ¢ “ 
oo . 4 4 SS ee 218 1,366 17,410 19,834 sheep dire e to packer 
Seup Co... 1,775 aos a a Not including 1,295 cattle, 51 calves, 4,337 hogs ’ 
ge Aeeaoeiiemaete 6.802 340 3.660 12,401 and 64 sheep bought direct. SHIPMENTS 
om . pe exces — Calves Hoge Shee 
WE --cncvcveves .-17,523 2,329 20,541 34,402 TOTAL PACKERS’ PURCHASES i, Bete Obi ve sccus 1 121 , 
Week Cor. Sat., July 17.... > pe 36 Y ; Total 
OMAHA ended Prev. week, Mon., MT “Beececces 4,961 37 *Catth 
July 17 week 1942 Tues., July 20... 2 , 
Cattle and . on ane a on 28 Wed., July 21.... . 4,24 
Calves Hogs Sheep CGEED cc cccvesecs ......128,075 106,169 121,870 Thurs., July 22.. .. 8,000 





5,667 

























Milwauk 











waves kevenedes .388,379 343,926 261,730 Chicago 
Armour and Company......6,772 12,943 4,114 aan ri On, 92 . P ee ‘ | 
Cudahy Pkg. Co.... 4608 10209 5.402 EEE a6 veri enctenceeee 199,825 152,087 130,592 Week’s total ..... 15,517 = 
Swift & Company... 4,442 7,809 4,139 elf pgicepeta “+ oivaae Bast_ St. 

son TOs ccceee 2,12 8,004 1,877 ear ago .....-- , - 

A hee are 21,096 4 ee Two years ago....... 6,761 210 thy 
° Spite a calves: Eagle Pkg. Co., 22; Grt. #JULY AND YEAR RECEIPTS Livro 
maha, 52; Geo. offman, 54: Kroger Pkg. Co., 1 
1,108; Omaha Pkg. Co., 223; John Roth, 145; So. CORN BELT DIRECT TRADING July Yea —— 
Omaha Pkg. Co., 418; Superb Pkg. Co., 3: Nebr. — ‘ saa ew 10) 
Beef Co., S31: Lincoln "Pkg. hn ‘wes: ye nb. (Reported by U. S. Department of Agriculture, i 942 \ e Oklabom 
Pkg. Co. 112 . . Food Distribution Administration.) Cattle ...... Cineinna 
au’, 21,366 cattle and calves; 60,061 hogs and - . — ....864,778 297, “O12 3,17 2, 854.10 ore 
5,532 sheep. Des Moines, Ia., July 22—At the 19 ae... 5,505 118,795 1,135,715 1290s A wilveuk 


EAST 8T. LOUIS concentration yards and 11 packing +All receipts include directs. 


Cattle Calves Hogs Sheep Plants in Iowa and Minnesota, butchers pad 
pomeue and i 2,120 1,099 788 9,5 and sows were steady to 10c higher. WESSELS AVERAGES SENS 6 le 
t « * ¢ R25 ee 


St. Loui 
Sw & Company. 2,008 11, . 2 . ~— 
Hunter Pkg. Co...... Some sows were 10c lower than last Cattle Hogs Sheep Iam 
Heil Pkg. Co k Week ended July 17.$15.25 $13.50 $7 
Krey Pkg -_ week, Previous week ...... 15.50 13.60 7. r Chicago? 
i Ele Hae | BR eee. . 13.40 14.30 5. : 
oeete mat =: buted Hogs, good to choice ¢ Pen aak Wa i 10 11.05 4.22 = | 
Others ...........--- 1,910 I re $12.15@13.35 1940 ...... aie aie 6.05 2.75 SM Bast St 
: steneodes oie 2% PD GR. cédeccas errr eatery covee 9.2 5.75 3. St. Jose 
one . saa aa CM od ccdacnawbae cian 12.85 @ 13.60 SS ...... er ecccce D5 8.45 3.00 § Sioux C! 
29191 5.468 58.25 CR, ptdicnGaneenackieuss . 12.75@13.30 —_—  —- —— — Vicita 
_ ee eae 12,121 5,468 58,256 » NOR 4y 1000-1068 ...... 85 $9.10 - $3.70 $16 A Philadel 
SIOUX CITY Sows: Indianay 
: : 270-360 Ib. ...... PRP PETE Te .$12.40@12.8 HOG RECEIPTS, WEIGHTS AND PRICES New Yo 
Cattle Calves Hogs Sheep 360-400 Ib. . cages wy 2 2 30 
Cudahy Pkg. Co..... 5,207 28 16,450 3,335 NS crn sence talencueee 2. 2.50 " a: me — 
Armour and Company. 3,20 40 3,300 , Pte Sn Top — Peel 
Swift & ompany.... 2,862 3 ‘598 2,920 Receipts of hogs at Corn Belt markets oWesh ented July 11..281.900 200 93630 EE Se 
Shippers ........ oa Ae 005 wees 15,189 1.437 for the week ended July 22: Fo ious week ...... - 113,986 283 14.15 Le Total 
it) 15.00 . 
12.00 é tNot | 
6.85 BIC 





io 


i 5 ed ee 











MU aks. chotadelvad 20,471 105 54,426 10,992 This Last 
week week 
8ST. JOSEPH Friday, July 16............... 23,800 31,200 or oe oe 
ra ta : Saturday, July 17..... ee acars 32,600 33,100 286 610.2 
Cattle Calves Hogs Sheep DEES, DHF BB. ccccccacecccs 40,900 40,600 ae . 
Swift & Company.... 1,792 13,251 7,967 Tuesday, July 20....... ...+ 87,800 40,900 Av. 1938-1942 ’ 277 $10.25 
Armour and Company. 1,854 1 i 2 3,802 Wednesday, July 21.... .. 87,200 54,900 *Receipts and average weight for week endix 
DEL trteesvubaeesic 1,814 50 «68,130 )=—-2,138 Thureday, July 22............ 45,600 54,300 July 17, 1943, estimated. ! 





ML d6bs-¢i.ceedbbs 5,46 756 29,673 13,907 CHICAGO HOG PURCHASES Live 
Not including 247 cattle and 10,113 hogs bought 19, 19 
direct. Supplies of hogs purchased by Chicago packer 
and shippers, week ended Thursday, July 22 tributi 


OKLAHOMA CITY CALIF. INSPECTED SLAUGHTER Week tnded. Pe 




















week 
Cattle Calves Hogs Sheep : . . Packers’ purchases .... . 55,81 61, (ATL 
Armour and Company. 3,115 575 659 3,594 State-inspected kill of livestock for Shippers’ purchases .... 7,645 14,41! Steers 
Wilson & Co........ 1,759 759 4,72 4,300 June: —— ~— Cows, 
DURES cecsccccccccee 1430219 Bi 40 i ‘ ME cisvansivens 73,460 5, Cows, 
P< ae Ap P13 No. Cows, 
WE fc icdinwucwas iar 5,017 1,553 9,87 eee QS. iviccananns Ee ee iespialiane ,28% Bulls, 
z j . . SD \Cnsisiggedawe eee SS Bulls, 
Not including 5,269 hogs bought direct. Hogs 4 4 ‘eta yi 
HORS «. eee eee eee ee eee ececeseesercrcereees 9,84 east 
WICHITA BROOD .cccccccces Kees ee dneneests sss 00860 e0 <a 
Cattle Calves Hogs She Meat food products produced during STOCKERS AND FEEDERS Veale 
Cudahy Pkg. Co..... ,288 355 10,302 5,985 the month were: HOGS 
‘ ’ > . 5 . ° t 8: 
See & Geter, a ipKke m OCT Ibs. Stockers and feeder shipments It lens 
oteee § naew “s ede ° ° y ol in ' 
Fred w. Old «a «+ 1 ar4 a I Corin ee oo. a ds easeabws ....1,880,363 ceived in seven Corn Belt states! 2 » 
Sunflower Pkg. Co... vane 156 Rae OS er re éc00e eee " AMBS 
Excel Pkg. Co....... — Dee GS GUGIORENS. «0.0.0 ce ccivsscccuves 219,848 June, 1943: Lamb 
ED ~o.wasinet wanes —_ Cattle and bas 
- -- MEE ccdtesseserenanscoesene weet .4,421, 412 B ion 
pe yee ee 12,200 6,365 1943 is Pony 
NN Sadi . 60,317 79,811 uty | 
A “t 9 35 5. 
BONE cccsvvccces tu< J 21, 1085 1 1943: 
Cattle Calves Hogs Sheep Total, June seeee ‘$1, 92 98,85 
Armour and Company. 2,051 1,069 ‘ 27,018 Jan.-June, inc. .. a oe "G48.855 67242 
Swift & Company.... 2,8 862 »798 28'647 SOUTHEASTERN RECEIPTS ; PP - : bs ate 
Blue Bonnett Pkg. ‘ 52 51 19 . P Sheep and law otal 
City Pkg. Co........ 2 4 ae Receipts of livestock, as reported by  gtockyards ............ 46:4) TE Preriog 
* ‘ A * a . “ix . w 
mi. Resenthal ....... > #8 5 ‘ the Food Distribution Administration, Direct .. 105,205 1 fb 
A. ee niteiaten 526 1,998 % 55,691 at seven southern packing plants lo- Total, June ...... ceeeeeees 151,108 a" = 
ST. PAUL cated at Albany, Columbus, Moultrie, J#2-June ine. .----. 1,073.92 ; neh 
, . 3 i i o> ‘Data in this report are obtained from offices ® 
Cattle Calves Hogs Sheep Thomasville, and Tifton, Ga.; Dothan, sts Data in this report are obtained f scape 
Armour and Company. 1,995 965 18,921 1,385 Ala.; Jacksonville, Fla., week ended are included stockers and feeders which wer 
Cudahy Pkg. Co...... 919 1,100 tars 828 July 17: bought at stockyards markets. Under An 
Dakota Pkg. Co...... 72 atte Ra AR . attl , are included stockers and feeders coming * 
Swift & Company.... ¢ 2,074 26,383 2,024 Cattle Calves Hogs other states from points other than public 4 Wa 
DEN ekeidedecicece ‘ 1,823 eine 3606 Week ended July 17........ * 12,984 yards, some of which are inspected at public oA | 
ma = LOSt WOK 2. cece ccc cce 4 ; 16,476 yards while stopping for food, water and rest page 


aeinenacewees 6,084 45,304 4,237 Be SOE eccsccvucccecsvccdgul t 3,876 route. 
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SLAUGHTER REPORTS 


MEAT SUPPLIES AT EASTERN MARKETS 





1 reports to THE NATIONAL PROVI- (Reported by the U. 8. Department of Agriculture, Food Distribution Administration.) 

GO Uni tan show the number of livestock slaughtered 
© Period: at 15 centers for the week ended July 17, 1943. WESTERN DRESSED MEATS 

CATTLE ° NEW YORK PHILA. BOSTON 

Week Cor. TE iad , P . n 
4 r=] Seer, week. STEERS, carcass Week enGing Bae BE, WEB ssc ccssccctces 8,186 ne 707 
1 Lis week 1942 Week previous .......seceeess-ue- 3,459 857 715 
9 Sr ry rd Se WS EW cnccoceecccccocssuvce 7,846 2,240 2,113 
rT 65 

| i 15'938 COWS, carcass Week ending July 17, 1943................ 265 1,092 575 
00 Toy 7,247 8,953 TE IED Sin aueddvnasedécdosbanesant 836 363 525 
— 4,785 " Same week Year AG0.......00.ssseeeceeces 272 ,891 1,784 
7 A 10,367 
86 ayes BULLS, carcass Week ending July 17, 1048................ 52 7 50 
25 25,18 MED ac cane chaiinekeredevenide g 4 9 | 
76 31.6 eosesce 


Same 

Week 
Week 
Same 

Week 
Week 
Same 

Week 
Week 
Same 

Week 
Week 
Same 
Week 
Week 
Same 


WEEE FERS Bc iccccveocsccsccvce 

ending July 17, 1943............ aid 
TEED occ wnsdcnctsesoccesscctsves 
week year ago 


189 9s 
612 306 
560 407 
822 587 
6,071 9,464 
6,149 8,912 
12,404 17,856 


VEAL, carcass 


5 

3 

zg 
ale 


x = 
zx 


ending July 17, 1943........... 
POOVECES cc ccccccccccccccccescces 
WHER FORE BBOvcccecscccvcsse 
Gnas SUly BE, WB. ccccsecscencece 795 620 
previous 505 1,836 
WHER FORE GD cccccceesccnscssccins 5 78 1,391 
ending July 17, 1943.. 242,912 
eer 323,804 
WUE WUGR Gisccccénecscre 297,037 
ending July 17, 1943... 
POSTERED ccccccccvecess : 
WOE FORE GBD. ccccccccecvccecssssece 


LAMB, carcass 


| mo 
t& 
& 


cal 
~/ 4 


95,312 


MUTTON, carcass 


103, 891 





4 7 
61,184 
17,337 
34,106 


PORK CUTS, Ibs. 502,084 

van 527,958 
Seta sell 2,062,888 238,069 
5,773 

105,105 

198,013 


BEEF CUTS, lbs. |§$$Week ending July 17, 1943........... 


Indianapolis... . 22, 
New York & Jersey y ¢ ity 52, 


LOCAL SLAUGHTERS 


70 $s 
PRICES 


-Prices— 
op AY 
4.10 

15 





8 

ago packers 

july 22: 

ed Pret 

, week 
61,4 
MAl 


JERS 


nents Ie 
states! in 
and Calves 
Ju 
1s! 
79.8) 
18,8 


98,5 
67242 


» and lambs 





7 ens 
Milwaukee .. 7,652 


Yncludes St. 
st. Louis, Il., 


adios .614,824 534,761 
National Stockyards, 
Louis, Mo. 


444,304 
Louis East 


and St. 


SHEEP 

4,895 6,116 
5 29,371 
18,981 
26,351 
10,948 
7,f aay 

3, _ 


East St. ‘Louis..... peeeaetes 
St. Joseph .... , 


Philadephia 
Indianapolis 
New York & ~ peed City. 
Oklahoma Cit : 
Cincinnati : 

Denver ........-- 

St. Paul 
Milwaukee 


Sa 187,613 


*Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, July 
19, 1948, as reported by the Food Dis- 
tribution Administration. 


CATTLE: 


Steers, medium to good 
Cows, medium 
Cows, cutter and common 10. 50@12.25 
Cows, canners 8.50@10. 50 
Bulls, good and medium 14.25@15 

Bulls, cutter to common 13.00@14. 25 


CALVES: 


Vealers, good and choice........... $18.00@18.50 
Vealers, common and medium...... 15.00@17.50 


HOGS: 
Hogs, good and choice, 160@200 Ib. av... 
LAMBS: 


x T5@17.25 
75@13. 





-$14.15 


Receipts of salable livestock at Jersey 
City Market for week ended July 17, 
1943; 


Cattle Calves Hogs* 
Salable i eas 651 1,445 483 
Total with directs. .5,617 7,938 22,302 
Previous week : 
Stlable receipts..... 65 
Total, with directs. .4,465 5,255 
“Including hogs at 31st street. 


Sheep 
2,185 
63,725 


605 3,177 


45,892 


Watch the Classified Advertisements 
page for bargains in equipment. 
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CATTLE, head Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 


previous 


CALVES, head 
previous 
week year ago 
HOGS, head 
previous 


SHEEP, head 
previous 


Same week year ago......... 
Country dressed product at New York totaled 2,472 veal, 


veal, 


ending July 17, 1943... 


week year ago......... 
ending July 17, 1943.... 


ending July 17, bee 


week year ago......... 
ending July 17, 1943... 


9,483 
7,606 
8,265 
8,409 
4,886 
15,263 
51,953 
40,591 
35,001 
61,015 
49,489 
54,446 
0 hogs and 70 lambs. 









Previous week 2,142 


2 hogs and 110 lambs in addition to that shown above. 





CANADIAN LIVESTOCK PRICES 


GOOD STEERS 


Week 
ended 


Same 

week 
1942 

$10.66 


Last 
week 
Toronto $12.59 
Montreal 7 

Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 

Regina 
Vancouver 





Toronto 
Montreal 
Winnipeg 
Calgary ... 
Edmonton .... 
Prince Albert 
Moose Jaw 
Saskatoon . 
Regina 3 
Vancouver 14.90 

*Official Canadian hog grades are now on car- 
cass basis, quotations from Bl Grades; Grade A, 
$1.00 premium. 
















VEAL CALVES 


Toronto 
Montreal 


$14.25 
13.40 


10.75 
10.50 
10.00 


10.75 


Prince Albert 
Moose Jaw 
Saskatoon 

Regina 
Vancouver 


Toronto 

Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 

Regina 
Vancouver 


11.50 


WEEKLY INSPECTED KILL 


Slaughter of all classes of livestock 
under federal inspection at the 27 se- 
lected centers showed an increase dur- 
ing the week ending July 16. Hog and 
sheep slaughter during the period sur- 
passed totals for the corresponding pe- 
riod a year ago while cattle and calf 
slaughter was lighter than the corre- 
sponding time in 1942. Hog slaughter at 
913,455 head last week compares with 
765,844 head a week ago and 676,395 a 
year ago. 

Cattle 
9,528 
2'517 


Calves 
8,458 
896 


Hogs Sheep 


New York area'.. 60,743 
Phila. & Balt.... . 
Ohio-Indiana 
iebenie 2,776 
3,929 
6,467 
4,957 
3,852 
298 


110 
13,682 
3,487 


48,912 


St. Louis area‘... 
Kansas City..... 
Southwest group®. 
OMGRS .ccccccess 2 
Sioux City....... 
St. Paul-Wis. 
group 
Interior Iowa & 
So. Minn."..... 


11,319 
9,888 
33,646 


325,457 
765,844 269,706 


124,646 
191,208 
913,455 


Total prev. week 205-0 40,981 
Total year ago...156,348 73,738 676,395 281,149 
1Includes ew York, Newark, and Jersey City. 
Includes Cincinnati and Cleveland, Ohio, and In- 
dianapolis, Ind. ‘Includes Elburn, Ill. “Includes 
St. Louis National Stockyards and East St. Louis, 
Ill., and St. Louis, Mo. "Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. ‘Includes 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wise. TIncludes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, lowa. 


Packing plants included in above tabulations 
slaughtered soquemsnatey the following percent- 
ages of total slaughter under federal meat inspec- 
tion during 1942: ee 

% 


calves 70%, hogs 
74%, sheep and lambs 
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CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Ofpy 


Men Wanted 
MAN WANTED—With accounting or bookkeeping YOU'LL GET 


experience in meat packing industry. Must have 
good background in the industry. Knowledge of 
accounting for slaughtering operations, processing 


ete. Individual with ——s for development | 
from accounting standpoir will required. e 
W-385, THE NATIONAL PROV ISIONER. 407 8. 

Il. 


Dearborn St., Chicago 5, I 


Equipment for Sale 
MEAT PACKERS—ATTENTION 


FOR SALE: 1—4x7’ Horizontal Dry Cooker » 
Melter; 3—Vertical Cookers or Dryers, 10° dig. y 
4°10” high; 1—Z15-CRE Mitts & Merrill Hog; 1. 
350-ton motor driven Ice Machine; 1—5o- 

tor driven Ice Machine; 

Rolls; 75 large wood 

Grinder; rendering tanks; tankage 
SAUSAGE MAKER, A-1, thoroughly experienced * fae er # Bod > tn wh Ar Han 
to take charge of sausage kitchen in Colorado YOU FOR SALE? Consolidated Products ¢ 
meat plant. Excellent opportunity for right man. Inc.. 14-19 Park aes _ New York City 7, N Y 
W-398, THE NATIONAL PROVISIONER, 407 8 a $e 
Dearborn St., Chicago 5, Il. No matter what you may want or need, your FOR SALE: (2) Two 28” Curb Hydraulic Oma. 


ling Presses, approximately 100 tons pressuy 
WANTED: Inedible tank foreman who knows message will reach the entire packing industry FOR SALE: (1) One 40 Horse Power Cooper Sq 
dry rendering and who will be an active working is secti Valve Engine. W-395, THE NATIONAL PROV 
foreman. Good salary and bonus. Modern equip- in this —_ Why not see for yourself by SIONER, 407 S. Dearborn St., Chicago 5, I. 
THE ATIONAL PROVISIONER a. ao advertising on tite page? Vou appeal Groctty SCALES, 5-ton Ice Machine Grind r, Smith Mize, 
NA’ NAL YISIONE . & -ar- SCALES, 5- ce J - », G pr, & et 
7 at Chicago . iil. ee a to interested prospects. Silent Cutter, Stuffer, Stainless Steel Work Tabk 
: : and other articles which constitute a small gay 
TAN : Supe onde i ye » fac yr. W-396, THE NATIONAL P 
WANTED: Plant Superintendent for Middle West | —GET ACTION—USE sume | S150. foctory. W300, THE NAprOoNAt Phot 
meat packing plant, qualified to take full charge ee ee . . ’ sas snes Moe » am. 
of production and maintenance. Experience with NATIONAL PROVISIONER CLASSIFIEDS GUARANTEED used scales. No priority needed 
gee — eee > = oo coe | Vibrating screens, coal crushers and truck scale 
NATIONAL PROVISIONER wn o es es “a * we ss ~ * ee * Immediate delivery. Bonded Scale Co., Dept. Xp 
§ } , 407 S. Dearborn St., Columt 7. Ohio. 
Chicago 5, Ill. olumbus i, 110. 












































HOTTMANN Cutter & Mixer, shaft driven, & 

DON’T STOP NOW a Hr. complete. Enterprise No. 62 Grinder, 7% Er 

. complete. 200% Boss Silent Cutter. Electric Bak 

Oven. Also other equipment W-399, THE NA 

TIONAL PROVISIONER, 407 8S. Dearborn & 
ll 


* 
Chicago 5, 
ONE POUND only, lard carton forming and lin- * * * pes 
jen — style machine. Advise age, condi- 
tion, voltage and price. THE E. KAHN’S SONS 
COMPANY, CINCINNATI 25, OHIO. * . . * There’s a Ready Market 
Continue Buying 
WANTED: New or used Can Washers. Reply to 7 
id -403, THE NATIONAL PROVISIONER, 407 8. Now for Used Equipment 
Jearborn St., Chicago 5, Ill. 
-S. WAR BONDS x 
WANTED—Used Calvert Bacon Deriner in good U $ a bo 
condition, motor or hand operated. W-400, THE GET ACTION—USE oes 
NATIONAL PROVISIONER, 407 S. Dearborn St. 


Chicago 5, I. NATIONAL PROVISIONER ‘’ CLASSIFIEDS” 


NEW HOISTS AND MOTORS 


< CONCO TORPEDO ELECTRIC HOISTS 


250-1000 LB. CAPACITY — $149.50 to $169.50 





Equipment Wanted 















































CONTINENTAL ELECTRIC MOTORS —> 


DRIP-PROOF— BALL BEARING EQUIPPED AT NO EXTRA 
COST— AVAILABLE IN 1/2 TO 500 H. P. 


REASONABLY QUICK DELIVERY ON YOUR M.R.O. RATING 
CONTACT US FOR COMPLETE DETAILS, PRICES! 


Whenever you want to buy or sell used, reconditioned or 
new machinery and equipment, take advantage of our ex- 
perienced brokerage service. 


E. G. JAMES COMPANY éniésdo%@"itinos 
































SAUSAGE PROBLEMS? Here’s Your Answer! q 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sav- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET + CHICAGO, ILLINOIS 
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G00 F.St,N.W. 443 Broad 
“Build Profitable Sales Volume in Any Territory” Pr ie: 


» KREY PACKING COMPANY |iobirmsairrtomcs 


Buffalo,N.Y. ‘Scranton, Pa. 
ST. LOUIS, MISSOURI 


® “unbelievably delicious’ Eastern Representatives 
/ K CYS Tenderated Hams HD. AMISS =, ROY WALDECK 








Chas. Travtmann 


SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS | 1 os02 ests. 


Jamaica, N. Y. 























THE E. KAHN’SSONSCoO. 


CINCINNATI, O. 


‘‘AMERICAN BEAUTY’’ m ite land O'G 
HAMS AND BACON Sro vii 
Straight and Mixed Cars of Beef, 
— Veal, Lamb and Provisions - BLACK HAWK HAMS AND BACON 
irket PORK - BEEF - VEAL - LAMB 


=——a—sasaaauau~ VPrPrPrperrerer’? 


arborn 8 


nent Represented by 








NEW YORK PHILADELPHIA WASHINGTON _ BOSTON Straight and Mixed Cars of Packing House Products 
jJ.W.Laughlin Earl McAdams Clayton P.Lee P.G. Gray Co. 


Harry L. Meehan 38 N. Delaware Ave. 1108 F. St.S. W. 148 State St. 


441 W. 13th St. THE RATH PACKING CO. WATERLOO, Iowa 











| 
| 


The Original Philadelphia Scrapple | i SS K, A ee 


| a 
Hohn J.Felin&Co., Inc. QUALITY. 


|| BEEF e BACON e SAUSAGE e LAMB 
Pork Packers ||| VEAL e SHORTENING e PORK e HAM 


on e VEGETABLE OlLe 
“Glorified” | || ===THE.WM. SCHLUDERBERG -T. J. KURDLE CO.—= 
HAMS ° BACON ° LARD 2 DELICATESSEN | MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


i . BALTIMORE, MD. 
4142-60 Germantown Ave., Philadelphia, Pa. | || WASHINGTION,D.C. RICHMOND, VA. ROANOKE, VA. 
458-11th St, S. W. 2 NORTH 17th ST. 317 E. Campbell Ave. 






































— —— 
T — — 
| 

} 


_ FRANK R. JACKLE Liberty | 
: ne... Bell Brand 


Tankage, Blood, Bones, Cracklings, Hoofs Hams—Bacon—Sausages—Lard—Scrapple 
405 Lexington Ave. New York City F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
































HAVE YOU ORDERED 


Th MULTIPLE Binper || QU ae eh ee 


FOR YOUR 1943 COPIES OF PRODUCERS, IMPORTERS AND EXPORTERS OF 


THE NATIONAL PROVISIONER Sausage Casings 


A complete volume of 26 issues can be cas- 
ily kept for future reference in this binder. 221 NORTH LA SALLE STREET 











CHICAGO, U.S.A 





, 
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ADVERTISERS The National Provisioner 


Adler Co., The Hygrade Food Products Corp Schluderberg, Wm.-T. J. Kurdle Co, 


Armour and Company Smith's Sons, John E. Co. . Second 
Armstrong Cork Company Jackle, F. R Solvay Sales Corp 


Aula Company, The James Co., E.G Specialty Mfrs. Sales Co 





Cahn, Fred C., Inc Svendsen, Sami. S 


Cincinnati Butchers’ Supply Co ee Swift & Compeny 
PPrY Kennett-Murray & Co Sylvania Industrial Corp 


Cleveland Cotton Products Co Krey Packing Co 
Cudahy Packing Co Viking Pump Co 
Daniels Mfg. Co Mayer, H. J. & Sons Co Vogt, F. G., & Sons, Inc 


: McMurray, L. H 
Diamond Crystal Salt Co Midland Paint & Varnish Co Whitlock Mfg. Co 


Early & Moor, Inc Morrison Hotel Wilson & Co 





Fearn Laboratories, Inc... ..Front Cover O'Connor, W. H 


Felin & Co., Inc., John J Oppenheimer Casing Co The firms listed here are in partner- 
French Oil Mill Machinery Co ship with you. The products and 
fic Lumb C equipment they manufacture and the 

Gi dl C Pacific Lumber Co q services they render are designed to” 
irdier Corp Platte Valley Commission Co help you do your work more efficiently, 
Great Lakes Stamp & Mfg. Co., Inc...14 more economically and to help you 
oar: ° ° . make better products which you can 
Griffith Laboratories, Inc...Third Cover Rath Packing Company enediendie anon ooiealia ae 
advertisements offer opportunities te 
Hormel & Co., Geo. A Salzman, Inc., Max you which you should not overlook. 


Hunter Packing Co Schaefer Co., Willibald 








While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 











Main Office and Packing Plant 


Austin, Minnesota 

















quauity WW || HUNTER PACKING COMPANY 
Hyer. » *§ East St. Louis, Illinois 
4 a BEEF - VEAL - PORK - LAMB 
CONSULT US \ § HUNTERIZED SMOKED AND CANNED HAM 


BEFORE BUYING Os . Sa New York Office, 408 West 14th St., Paul Davis, Mgr. 
OR SELLING . y 


William G. Joyce JPA Ba 
Boston, Mass. ta 


HYGRADE. FOOD PRODUCTS CORP. acetal wi 


a Philadelphia, Pa. 
30 Church Street, New York, N. Y I 
me AS ) 
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